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List op Books. 


Square 8vo, cloth, extra gflt, gilt edges, with Coloured FroutfSpiece 
and numerous Illustrations, lor. 6(/. 

TJie Art of Beauty. 

By Mrs. H. R. Haweis, Author of ** Chaucer for Children* ” 
With nearly One Hundred Illustrations by the Aufthor. 

A most mierestinff book^full of vahMe kinti and sugjgfiiwu If 

young ladies wuldbut lend their ears fora little to Mrs, Haweis, we are quiL 
sure t^tU would result in their Mug at once more tasteful^ more happy ^ and more 
healthy than they now often are, with theirfalse hair, high heels, tight corsets, and 
ever so much else of the same Nonconformist. 

Crown 8vo, cloth extra, with 639 Illustratjpns, yr. 

A Handbook of Architectural Styles. 

Translated from the Geilsan of ^ Rosengartsn by W.* 
Collk^-Sandars. ^1^*639 Illustrations. 

Crown 8vo, Coloured Frontispiece and Illustrations, doth gilt, yr. 

A History of A dvertisihg, 

Froin the Earliest Timely lllnstrate? Anecdotes, Cnrioni 
’ Specimens, and Biograplneal Notes of Successful Advertisers. 
By Henry Sampson. , t . . 

^ bhemJtful for. We recommend tie pmeni volume, 
whxAs takes us through antiquity, the middle aget,atul tJSrpresenfHme, iilustrai^ 
fy aaoerttsemenis—serious, com^roguish, or downrighi rascally. 
The volume nfisUef entertainment from tho^sipage to the last,*'--kywsuje!OU, 
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BOOK'S PUBLISHED BY 


Crown 8vo, with Portrait and Facsimile, cloth extra, 7f. 6^4 

Artemus Ward's Works: 

The Works of Charlie Farrer Browne, better known as 
Artemus Ward. With Portrait, facsimile of Handwriting, &c. . 

•* Tite^author cotnhiites tkt powers of Thackeray with those of Albert Smith, 
The salt is rubbed in with a native hand-~one which has the gif t of tickling 
Saturday Rryibw. ^ 

Small 4to, green and gold, 6r. (k/. ; gilt edges, 7x. 

As Pretty as Seven, 

and other Popular German Stories. Collected by Ludwig 
Bechstein. ,With Additional Tales by the Brothers G RIM M, 
and ^00 Illustrations by Richter. 

Crown 8vo, cloth extra, yr. td, 

A H^}ndl>ook of Lmdon Bankers ; 

With some Account of their Predecessors, the Early Goldsmiths ; 

. together with Lists of Bankers, from 1677 to 1876. By F. G. 

; Hilton Price. 

‘ V c Crown 8vo, cloth extra, yr. &/. 

BarUsley 's Our English Surnames : 

Their Sources and Significations. By Charles Warkinq 
BaRdsley, M.A. Second Edition, revised throughout, con* 
sideraldy enlarged, and partially rewritten. 

** Mr. JBar^ky has faithfully comuliedthe original medietval documents and 
uorks from wAiVA the ongin and development y surnames can alone be satis- 
factorily traepd. He has furnished a voluble contnbuiion to the literature ef 
surnames, and we hope to hear more^ him mthUfleld^^Tmez. 

Second Edition, demy Svo, cloth extra, with Maps and illustrations, xis* 

Baker's Clouds in the East: 

Travels and Adventures on the Perso-Turkoman Frontier. By 
Valentine Baker. Second Edition, revised and corrected. 

( This hook, written by General Yalentine ^aher Pasha in 1876, bears directly 
upon the locality of the Central dhsian Question, which is now assuming so muck 

^ 

Demy Svo, Illustrated, uniform' in size for binding. 

Henry Blackburn's Art Handbooks : 

AcaSmy Notes, . . 

o With Forty Illfistra^ns. liC' 

Academji, Notes, - 19 / 6 . , „ ■ 

AVithcOae Hudied and S«^ muatrat^ns. u. 

Acoiemo Notes, 1 ^ 77 . ^ 

With One Hundred and Forty-three IB^Irations. titi! 
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lit,.\CK:;i-RN':j Art UAi«OBOoKs-ws#A«/fca', , 

Academy Notes, iS^S. , . 

Witii 0 ns Hundred and Fifty L-, 

Grosvemr Notes, 1878 , 

W:thSi*ty.eightIllustnitions, ». . end ef thU Usl. 

Ditaiey Notes ^ 1 8 / 8 * . 

(The Water-colour Exl.rbia<^,) Wth 64 Ulustraliohs, w. 


Pictures at South Kensington. 

(Tiic Raphael Cartoons, Sheop$Jiai)ks C 
Seventy Illustrations* u. 


Collection, &c.> With 

the Naiiattal Gallery. 
^Vuh One Hundred and Fourteen lUnstrations. is. ^ 

“^he Odd Masters at the National Gallery 

• * " an^Tvenif oight raietratioriL is. U 
* The two last form a Complete Catatoe to the 
jaJery, anc* may be had bound in One Volume, cloth, 3^, e 

Olher parts in preparaiiotu ’ ’ 

that ketvee-.crh^n ProduceT tS S triate U, 
'/« *ttsiwctise.i/roM fieic/t^s by ihepkturti, 

^^jinub r/uilyejictive; tfu 

{“Utac to the Alcadany, aftd th* GrcstteiwroL jL 4 1 ? « 

itrr Mr, Blackburn's* ’-Punch. * *" "* «» «W»*W 

* ^tfrFORit mrif» AcADB^y AOTAS." 

Inc Royal Scottish Academy Notes, 1878 

Seventeen Illustrafions of the 
Chie. V(orks, from Drawings by the Artists, j™”” 

hhotes to the Sev^mtfsExkibiHon of the GhsgvuP 

™«x, 

Ueta- u. ^ MkkiHCos t^^'^iirSs of Modern 
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BOOKS PUBLISHED BY 


VNIFORM WITH X07ESP 

Children of the Great City* 

Notes oa ihe Three Pictures “A Merry Christmas,*’ “Im - 
prisoned Spring/” ^‘Dawn,” painted by F. ^V. Lawkon, 
With Facsiinilt* Sketches by the Artist. Demy Svo, with 
Facsimile Plates^ if. ^ 


One Shillii'.g Monthly, lllttslratecl. 

Belgraviq 

For January contained the First Chapters of Two New Novel ; 
(each to be*. continued throughout the year): — I. Dokna 
Quixote. By Justin McCarthy, Author of “Miss Misan- 
tiirope.” Illustrated by ARTrtUR HopRins.—II. Qukkn op Tiir> 
Meadow, By Charles Gibbon, Author of “Robin Gray,”* 
&c. Illustrated. 

/ Tfu THIRTY-SEVENTH Volumi of BELGRAVIA, ehganay 
Umd in crimon cloihy full gilt side and hek, gilt edgtSf price *J5* Gf/., 
"Sejtcw ready,--Handsoine Casts for Hndi/tg the volume can he had at 2s, 


Folio, half^bound boards, India proofs, 2lf. 

Blahe pWillmn). 

Etchings from his H^orhs*^ By William Bell Scott. With 
descriptive Text. 

“ The hst side of Blahds iwrh is gi'^cH liercy und makes a really attract he 
volmUi which ail can enjoy * v . . The eichmg is of the best kind, wore v 
and deiuaie than the oriiimiworh.^—SATmuAY Review. 


Crown Svo, doth extra, gilt, with Illustrations, p, 6d, 

Boccaccio's Decameron;. 

or, Ten Days* Entevtjiliihmcnt, ...Translated into English, with an 
Introduction by ThOMAS WRIGHT, Esq,, M.A,, F.S.A. With 
Portrait, and StothIIrd’s b^utiful Coppei^Iates, 

.• _i — 1..^' ' 

’^maU crown $VQ, tdotleextro. vidi fi)U.pngc PoEtaH^ 4s, 

Brmster'g If^ir David) yMartyrs lof 
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Small crown 8vo, clolh extra, gilt, with Astronomical Plates, t'l. 

Brewster's (Sir David) More Worlds 

than One, the Creed of the Philosopher and the Hope of the 
Christian, 

Imperial 4to, fcloth extra, gilt and gilt edges, price 2 is, per volume* 

Beautiful Pictures by British Artists : 

A Gathering of Favoarites from our Picture Galleries. Two Series. 

The First Series including Examples by* Wilkie, Con- 
stable, Turner, Mulready, Landseer, MacliSe, E. M. 
Ward, Frith, Sir John Gilbert, Leslie, Ansdell; Marcus 
.'••TONE, Sir Noel Paton, Faeo, Eyre Crowe, Gavin O’Neil, 
and Madox Brown. 

The Second Series containing Pictures by Armytage, Faed, 
Goodall, IIemslky, Horsley, Marks, Nicholls, Sir Noel 
Pai'on, PicigiRSGiix, G. Smith, Marcus Stone, Solomon, . 
Straight, E. M. ward,' ^nd Warren. ? j 

All engraved on Steel in the highest style of Art. Edited, 

Notices of the Artists, by SYDNEY Armytage, M, A., ^ 

** This hook it Will got «/, and good by Jeens, L%mh Stoiks, md 

others^ hnng iMch to us ptcluros ^ Royal Academy Exkibitiam of post yearsP 
— T:mes, 


Crown Svo, cloth extra, p, 6d. 

Breb Harte *s Select Works, 

in Prose and Poetry. With Introductory Essay by J, M. Bel^. 
LEW/ Portrait of the Author, and 50 Illustrations. ^ 

"Not sonny months hefon my friend* s deatK he had sent me itoo sketches of 
a young American mriiet (Bret HarteR far awav ift Odijomia 
casts of Poker Plat) and aaotkerj, in which he had found such suhtie strokes 
ofcAaroiier as he had not attywhen else in late years dtseovered ; the manner 
rtsemhling himself i but the snaiitr fresh to a degree that had surprised htm f 
the famttng in all rejects masterly^ and the wild rude iking painted a gmteo 
wonderful reality, I have rarely known him more honestly moved)* •^VQWSXnshl 
LikB or PiCXXMS. ^ , X • 

Small crown $vo, cloth extra, 

BritlatSavarin*S dmtrpmmy as a Fine 

Ans vt. Tile Science of Good A Translation of the 

.**Phy»wlogtedttGo(lt** of*BRILLAT-SAVARTN, with an laHo- 
’ dttcliolii Rad Explanatory Notes by ^ 

, itiod it ipjUh i^are enjtt^isiedtpjuii as have deli^itediy read and 

'r 0 ^ tmak , Mr , Andersoh Jm done ^work vf trovtlaiUn 

frfU afpreciaiioit of Ike fomts inhis original ; and ' altogetktr .. 
'! memiuat^t beiiept.lhat iMs kook Wm be ioeleomea ana n.uch read 




BOOKS POBLlSimO BY 


Ciovm 8 vo, cloth extra, jjlt, Is. (ti. 

Brand's Observations on Popular Anti- 

quitust chiefly Illustrating the Origin of our Vulgar Customs, 
Ceremonies, and Superstitions, With the Additions of Sir 
IIe:^ry Ellis. An entirely New and Revised Edition, with fine 
full-page Illustrations. 

Demy 8 vo, profusely Illustrated in Colours, price 30 ^. 

The British Flora Medica: 

A History of the Medicinal Plants of Great Britain. Illustrated 
by a Figure of each Plant, coloured by hand. By Benjamin II. 
lURpN, F.LfrS., and Thomas Castle, M.D., F.R.S. A Ncv/ 
Edition, revised, condensed, and partly fe-written,* by John K. 
Jackson, A.Iw.S., Curator of the -Museums of Economic Botany, 
RoyM Gardens, Kew, 

The Stotiiard Bunyan.— Crown Svo, cloth extra, gilt, yj, ( id , 

\Bunyan ’s Pilgrim’s Progfless. 

" Edited by Rev. T. Scott. With 17 beautiful Steel Plates by 
Stothard, engraved by Goodall ; and numerous Woodcuts. 

Crown Svo, cloth extra, gilt, with Illustrations, 7^. 6d, 

Byron 's Letters mid yournals. 

With Notices of his Life. By Thomas Moore. A Reprint of 
the OriginSl Edition, newly revised, Complete in One thick Yolume, 
with Twelve full-page plates, 

“ l^ehavi rtttd thii bookftiih the greatest pieasttre. Considered ftrerefyasa 
eowpositicft, it deseM'es to he classed ammg the best specimens ef EngUsh prose 
wUch cur age has produced, . . The style is agreeable^ clear ^ and manly ^ 
and when si riiet into eloquence, rises without effort or estentatim. It would 
be difficult to name a booh which exhibits more kindness, fairness, and wodcstyP 
— ^(acaulav. in the 1^nTNnua<;H Rbvibw. 



Crown clbth e^tra, gilt, yr. 6/. 


Colmarps fpuinbrbusiWorlt^:. ^ ,, 

‘^Broad Gri»a»” '*My Nightgown and> , and . other < : 

Humorous Frbse^and Pocticid* of URORGJS’ G0XMAN4 

With Life bj^ G. B, BvcK^om, and Fjonti^ce by KoGARtir; ; , 
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Oblong 4to, half-bound boards, 2ts. 

Canters in Crampshire. . 

Hy O. Bowij.ks, I. Gallops from CJbrseborongK. Tl. Sciambles 
with Scratch Packs, III. Studies with Stag Hounds. 

*' The fruit af iki ohervaiiQH of an errtisi vv/m? has an eye for cfiarader ^ 
a spfLfe of hutmur ^ an4 a firm and ready hand in ' deliuealinyi clwracierisiic 
details . A liogeifier , this is aH-ery pieasAnl Hfolutne for the tables qf 

country pyinilenien ^ or of those town rentUmeU who , like Mr . Slack's kero and 
heroine , divide their time between ‘Green Pastures and Piccadilly .' Daily 
Nkws. 

**An atnttsinf ' volume of sketches and a^/eht tires in the huntiftg ’- field , 
drawn with great spirit , a keen sense of humour attJ ffutt , and no lack of 
observation . ' ' — S f h,c r at ok. 

Demy 8vo, cloth extra, with Coloured IlTustralions and Maps, 24J. 

Cofe's History of the Rifie Brigade 

(The Prince Consort's Own), formerly the 95th, By SiV William 
H. Cope, formerly Lieutenant, Rifle Brigade. ; 

** This Ufest contribution to the history ^ if the . British army is 4 ^tork of 
most varied information regarding the aistif^dshed regiment whose life it nJf- 
rates , and also of facts interisimg to the stadent tn tnihUry affairs . , 
Great credit is due to Sir W , Cope for (he Piiu tue and labour , extett^ig ^ler 
many years , which he has gwetrio the wo ^. hi manv coics weil-eAt • 

cutid plans of actions are givenf — Morning Post. 

** Even a hare record of a corps which has so often been under fre , and has 
home a part m important en^agenunU all oz'er the world , could not prove 
othervnse than full of nuiiter acuptable to tfw niitiUiry Athkn^euai. 

Crown 8vo, cloth extra, gilt, with Portraits, \ s . td . 

Creasy’ S'Memoirs of Efninent Etonians;: 

' with Notices of the Early History «f P^ton College, By Sir 
Edward Creasy, Author of "‘Tlvfc Fifteen Decisive Battles of 
the World.” A New Edition, brought down to the Present 
Time, with 13 Illustrations. • 

'‘A Hew edition of *Creasy*s EimianP' will he welcome. The hook was a 
favourite a quarter of a centurr esgomtnd it has maintained tie reputation. tS 
value of this new edition is enkesncedjby the faduthat Sir Edward Creasy has 
added to it sevet'ol memoirs 0 / Etamans who have died since the first edition 
appeared. Thi work is eminently tHieresHihg^'^ScinmASi 

Crown 8vo, '.cloth gilt^ Yw ttuci Volumes, 7 s. td. each. 

's " ^mBiifHAmnack. ' 

*?: ' Ci Seuxe^i i^ MbsTtrom 183$ to ig4y^ti<; 

“ Second from 1S44 to 1^3.* , ./L Qainermg of the §est HpMOtfn 
Hood, •Mayhew* Albrjiy Smith, A’BECit-' 
Brq^q'h, With 2000 Woodenm and 
OtlUCSHAH:^, •Lakdeus, $0; 
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BOOKS PUBLISHED B\ 

To he Completed in Twenty- li\e Parts, quarto, at 5 j. each, profusely 
illustrated by Coloured and Plain I'lates and Wood Engravings, 

Cyclop(Edia of Costume ; 

or, A Dictionary of Drcf^— Re^al, Ecclesiastical, Civil, and Mili- 
tary—from tire Earlicbt Period m England to tlie reign of George 
the ITiird. Including Notices of Contemporaneous Fashions on 
the Continent,* and ft General History of the Costumes of the Prin- 
cipal Countries of Europe* Hy J, R. pLANCHfi, Somerset Herald. 
Part XXllI. now ready. ' 

fMsi read-ahti and inureiiinf Utork^ttud it e<t9t scarcely h eottmlud in 
vain, whether the fehder is in searek.fdr infamtaiion as to military, eourt, 
eecUsiastical, legal, or prof nU.'^naicasiunte. . . . All the chromodithographs, 
/wk/ most of the anxhlcut tilusirati^us’^ihe latter amounting to several thousands 
•^are very elaborately exti Wed ; and the work forms a livfe de luxe which renders 
it e^ualiy suited to the lilnary and the ladied drawing‘roomf*-^'Tm's&. 

The DICTIONARY forms Vol.\I.y which may he had hetmd 
half n ui nwr oao, pnee £,i ly. 6d. C^s for Hnfm§ $ 5 . each. 

* Parts I. to Xif. now ready, Ju. each^ 

Oussans-' History of Hertfordshire. 

John E. CussANS. Illustrated with full-page Plates on Copper 
ana«Stoiie, and a profusion' of small Woodcuts. 

** Mr. Cussans has, from eounes not accmihls to Clutierluck, made most 
. palmile additions to the manorial history <tf the county from ike earliest period 
downwards, cleared up many doubtful points, amt given original details con^ 
ceming various subjects untouched or imperfectly treated hy that writer. The 
Pedi^es seem to have been eonstrucUdvnih great care, and area vaiuabie addiOon 
to the geHsalogical history of iJu county. Mr. Cussans appears to have done 
his work conscientiously, and to haste spared neither time, iatour, nor expense to 
render kis volumes worthy pranking in the highesi class of Comfy Histories.** 
— Acap^Y. ^ p 

Two Vols. royal $vo,^\vTth Sixty-Sye fiiusthtiofts, 

Demonology and Devil-Lore. 

By Moncurb Daniel Conway, M.A., B.D. of Divinity Col- 
lege, Harvard University ; Member of the Anthropolc^ical Insti- 
tute, London. 

Part t. Deniouolatry. IL The Demons ^ III. TkeVrason. lY. The Devil. 
In these Volumes ikt perso7t{flcdhious and hp^ if ftdt among all races are coit^ 
sidsyed in their Origin, Natural History, MyihologPpltovtance<f atu^Moral Signu 
Hcance. The Set oud Volume relgtas of^irtfy to the DetnL _ 

Doran* s Meiiwffof ^ <^ 0^ 

With Anecdotic <:<icerning ,Aei^ and their^: 

•^dities. ByDr. ^ ' ‘ 

. *' A geeatori^'mus/or wnfAfr^c^iho anecdotic Hjed fm men httvUt'halL As . 
iogiyiujt any idea of the contouts ^tke beok,d^ issguiU itnpopibie , . 
kf^ hW Be. Borapt dSm fowrit^tifs saatohdveie usi the past teustsoo/pm^ 
the most theerfut of ypderSfaUd' what hoe pieau ; those wfig da'nei 

idm Mhe it s^utruA/htutii-mai is a 

"Sr^BlitTATOR. ‘ ' :: Wr v' 
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Demy Svo, cloth extra, with lUustratiotis, 24;. 

Dodge's (Colonel) Tlte Hunting Grounds 

of Ike Great West : A Description of the Plains, Game, and 
Indians of the Great North American Desert. liy Richaud 
Irving Dodge, Lientenant-Colonel of % United Stales Army. 
With an Introduction Wll*hTAM Blackh^re; Ma^ and 
numerous Illustrations drawn hy EliNEsr C&r^T. 

*’ Tkrs mn^/ieent volume is oim of ihi mesi ails a$i4 most ijtterestmg works 
'i-'i'ich futs ever proceeded /rom an A*norkan' peUt wkile^ its freskness is Vgual to 
t of any similar book. Colonel Do^gO^^s idtoten a st^*ect of which ^ is 
and treated it voitk a fulness that ao»os fUfthirig more to be desired, and 
wi .1 style which is charming otually ftr i> fspHtresgueness and its purity.** 

— Nonconformist. ^ ^ 

Second Edition, demy Svo, cloth gilt, with iHusteitions, x&. 

Dunraven's The Great Divide : . /, . 

A Narrative of Travels in' the Upper VeHowstone m the Summer 
of 1874. By the EARinof Diwravjsn. With Maps and numerous • 
striking full-page Illustrations by Valentine W. Bjelomiey. 

** There has noi for n lottg jfime appeani^ os better booh of travel 
DHnra*>en*s * Tlte Great Divide,* I , , The hook is full ^ cUcerdbsetpatien,. 
and both narrative and ilhtStrutioni are thoroughly good.**^*^XTUt.nMOVi. 

, Crown 8vo, doth extm, gilt,' with lliustrations, 6r. 

Emanuel On Diaimnds and Precious 


Stones ; their History, Value, and Properties ; with Simple Tests fer 
ascertaining their .Reality. By HarRY Emanubl, F.R.G.$. 
With numerous lUustraiions, Tinted and Plaim \ ^ 

Crown doth ^ra, witf Dlpsttations, yj. id. 

The Englishman 's House : 

A practical Guide to all, interested in Sd^sting or Building a 
House, with full Estimates of Cost, Quantities, d;c< By C. J* 
Rxcuabdson. Third EdU'^m With nearly 6od lUustratiQns. ^ 


THohook is intended to supply 4 hou^felt vfknt, viz.^ a plain, notrUchukal 
account oftvery stylo of home; mtk iko ^tmd itmnor or building ; H gbom 
svtry variety, ffom is <mrh majKS c^tage toM^hM o palgce , 

uvfirf. 

RMtlicMi^ve Uvine tEnelisIi and 


*^m3,*with^ ^dcai Ndlcs, ny*J. CoMVifR 






the mm 
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BOOKS PUBLISHED BY 


Square i6mo (Tauchnitz size). 

The Golden Library, 

Bayard Taylor'i Diver- 

sions of the Echo Club* 

Bo»k of Clerical A necdctes. 
Byron's Don yuan.. 

Carlyle (Thomis) on the 
Choice of Booh. With a Me- 
moir. IS. 6d. ' 

Entersofi's. . Lators and 

Social Atms^ 

Godwin' s( William)Dives 

of i^‘H,i^m&ncers. , 

H^es'-s^ Autocrat of the 

* Breakfast Table. With an lu- 
tcodnctioh by G. Sala., , 

ff^^es's Professor at the 

Breakfast TaUt, 

Hood’s Whims and Oddi- 


cloth extra, 2s. per volume. 


Mallory’s (Sir Thomas) 

Mdti d* Arthur : The Stories of 
King Arthur and of the Knights 
of the Round Table. Edited by 
B, MoktgoMekis Ranking. 

Pascal's Provincial Let- 

tors. A New Translation, with 
Historical Introduction and 
Notes, by T.M'CatE, D.D. 

Pope's Complete Poetical 

Works, 

RochefmcauW s Maxhns 

and ^Moral Rt^ecHmss. With 
Notes, and an Introductory 
Essay by SaintE-Beuve. 

St. Pierre's Paul 'and 

Vir^nia^ and the Indian CoU 
iage. Edited, with Life, by the 
. .Rev. R. Ct«A&KE. 


tiu, C^otuplcte^ With all the 
original lUustra^ons, 

Irving's (tWashington) 

Tales of a TrofOtlUr, 

Irvines . ( WasMngUm) 

Tales of tie Alhambra, t ^ 'j 

Jesse's (Edward) Scenes . ■ 

«»e Oetvftttims i^CauMry -Lift, j 

Lamb's Essies, of Elia. . 

, , Both ^lies Complete \n One Vol. j 

Leiga Hunt’s Essaysf; A ,r 

TiSe fot a Chimney Comer,’ j^d : 
other Pieces. With Portrait , WhJ. vf 


Shdtty's Early Poems 

and Queen Mab^ with Essay by 
Leigh Hunt, 

Shelley's Later Poems: 

Laon and Cythna, &c. 
Shelley's Posihftmous 
Poemst the Shelley Papers, 

SheS^'s Prose Works, 

Including A Refutation Of Deism, 
Zutrozii, St. Irvyne, 

WUiif^s Natural History 
^ ofSefbiprne. Edimi|« wdth addi- 
, by TilijJMAg’ BeOWx. 






and Oountnaiv- 
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In folio, half-bonnd, »u. 

The Graphic Portfolio, 

P'ifty Engravings from Tli« Graphic,” most caieftilly printed on 
the finest plate paper (iSin, by t$ in.) from the Original Engravings, 
'fhe Drawings are S. F|X4>£s, IIexs^n Paterson, HtJSKRT 
Herkomkr, Sydnev Hall, E. J. Gregory, G. D. Leslie, 
W. Small, G. Du Maumer, Sir John OIlbert, G. J. Pin- 
well, Charles Green^ ;G. Duranp, Id: E, Eowards, B. 
Houghton, IJ. S. Marks, P. %] Lawson, H, Wrjgall, 
and others. , / • 

** Contains somt of thtchokssf sPscimm^ hik of drawing afU vmd-enrravhg 
Admirable in details amd es^uupm^and rngitmed mtdth rare ~Dailv 

Nkws. 

A New Edition, derny Svo, t^loth extra, with lUustratit^, ISj. ' 

Greeks (ind pQthans (The Life of the f 

. Descril>ed from Antique Monuments. By Ernst Quhl and 
W. KonEr. Twnilated from the Third ^ German Edition, aij^ ‘ 
Edited by Dr. F, HUfiFPliR. .With 545 tllUstratlom. 

^own Svo, c]ioth^.eEtra, gilt^yith Illttstrations, 4;. Hf ^ 

'Guyof 's Earth and Mm ; 

or, PhysicalGeography in its Relation to the History of Mankind. 
With Additions by Professors AOASsr/, Pierce, and Gray. ir 
M aps and Engravings on Steel, some C<;>lour«d, and a copiotis 
Indeac. / v 


iitvo, cloth extras g^t, Dlastf^tions, 7 a ISnA 

Gremwoodi L^-ljfe' Bkps : . 

* An Account of the Strange Fish to be. found there ^j^Muding 
‘•“'The Man and X)oi Fight,” with; mucfcf mididonal and con* 

' firmatory evidence ; With a Tally-Man,”' A FaUen Star,” 
^‘The Betting Bavbefi” <‘A.Cbal Marriage,” &c. By jAt&s 
Greenwocmj. With IBustra^lufitt tint by Aimn Con* 

.^ANEli^c ; N ^ ^ - 

'/"WMX^fdmv ■ 

^dFriaceeffi L<>n$^on« ByjMns 
Atri^jsoCoifCA|i|j H. 
iketkaracter ji^ fthse 

■ pAtds easing and - 

dikd^tieek 
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Lari;c 4to» with 14 facsimile Tlates, price ONE Guinea. 

The Grosvcnor Gallery Illustrated Cata- 

-** Winter Exhibition (1877-781 of -Drawings by the Old 
Masiers and Water-Colour Drawings by Deceased Artists of the 
British School. With a Critical Introduction by J. Comyns 
Carr, 

“ Turning to Mr, Comvns CAiilR*a essay m the drawings 0/ the Jialian Ma> 
tersy we tfuiy say that it is undeniably the most /iniskai fleet of critkal vjriting 
that luuf alien from his — Acadkmv. 

Crown Svo, cloth extra, 6>, 

Hake's Legends of the Morrow. 

By Ttro^jAS Gordon Hake, Author of **Nevv Symbols/* &c. 
M^ium 8vp» cloth extra, gilt, ^ith illustrations, yr. 6 d^ 

Hall's (Mrs. S. C.) Sketches .of Irish 

Character, With numerous Illustrations on Steel and Wood by 
« MaCuse, Gilbert, Harvey, and G. Cruikshank. 

^e^rish Sketehes of this lady resemblt Miss Miiford*s btautifUl English 
Skifetm *1 * Our Village^ but they art far mort vigorous and ficturttgut and 
-BcACKWOOiVs MAQAilNB. 

Third Edition. Vols. 1 . and II., demy 8vo, lar. each (to be com. 
-pieted in 4 volumes). 

History of Our Own Times, from the 

' Accession of Queen Vicimd the Berlin Cmsp'ess, By Justin 
McCar 1 *hy, 

** Takinyi the two volumes as ^ whole, it must he said that Mr, McCarthy hat 
shown that he fossesses i« an sxctjf^ihnal degree the quatUies that are required of 
anhhtorieihaf our oum times. He is always bright and always calm,^ , . One 
of the moii tnarktd, if not the most marked^ feature of this history is ifs sketches 
of statesmen arui otkero. They are alwt^s striking, and frequently they are 
' hritlhut , , . T^re is scarcely a fage m the work that does net tempt to quo- 
taiioH, To gbod and sound political information it adds all the charm of a. hru^kl^ 
pkinresque, cpigrammatUal style. . Judged i>y SherideaCs /«/, it could not have 
heisi emtiy writtnjor it is diUg^t/uUy easy ttadingy The attention is fixed 
uPqh the par Uenlar subject, 0nd no distraction 'if possible, , , , It is not too 
much to saydhat m its ory of aur^ own tiiovss could be more generally accurate 
and impartial than ScoTSi^AN. ' ’ 

Small Syo, cloth h&p, ' with l&mti:arion% iix. 6i. 

The House of JJf of ' \ . . ,, 

^ 'lltTMAN Physiology. WUh its ^pjrticaliofe to 

of Health.' Ft><* use m Classed ^ 

i numerous dllusWAftonsf. , By 

An admirable inifoduciiod iu^sudjeti '^moi all 
, Hfe ehmid ka iw theitjiftgnf ^ ^ ^ ^ ’ i V 

A clenraf.d liiile kookf*T^ectvut>Ait Kavlaw. 
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Crown 8vo, cloth extra, gilt, 7 j, 6 i/. 

\ Hood's (Thomas) Choice IVorks, 

In Prose an<l Verse, Including the Crk/im of the CoMtc 
•Annuals. With life of the Author, Portrait, and over Two 
Hundred original Illustrations. 

, ” Not only dees votutHi include the httif^kneiun poems he the autkar^ hut 
also what ts happily defcrihedas * the Cream of the Comic Annuals) Such delietout 
thinys as* Don't you smeil Fire f* *‘The Parish Kevoluiim) and* Huggins and 
DuggfHs) will wprr want readers ,’* — Ghaphic. 


Square crown 8vo, cloth extra, gilt edges, 6s, 

Hood's (Tom) From Nowhere to the 

North Pole: A Nosdi’a Arkjeological Narrative. With 25 Illus- 
trations by W. Brunton and E. C. Barnes. 

** The aneusinr letterpress is prt^wely interspersed with the rhymes 

which children love and learn sa easily, Messrs, Brunton and Baruee do /uU 
justice to the write-ds meaning', and a pleasanter result of the hatmlmiahs eo* 
operation 0/ author a)U artist could not be TiMfcs. 1 

Crown 8vo, cloth extra, withrPhotographic Portrait, 6f. 

Hood's (Tom) Poems ^ Humorous 

Pathetic, Edited, with a Memoir, by his Sister, FRANCES Free- 
LING Broderip, 

** There are many poems jn the volume which the very best judge might well 
mistahe/or hh/athsds twi>'<5i.”*-STANPARD. 


Crown 8vo, cloth extra, gilt, 7 a 6d, 

Hook's '(Theodore) Choice Humorous 

PVorhSt including his Ludicrous Attvcnlures, Bons-mots, Puns, 
and Hoaxes. With a new Life of the Author, Portraits, Fac- 
similes, and Blttstrations, ^ 


Hueffe\ 


Demy Svo, (loth extra, xar. 6a, 

fe^s ThC'TrOubadburs : 

A History of Provencal Life atid Literature in the Middle Ages. 
By FRANds Hueffer, . 

** This very pUasd^f is hnniUd in a 

Ughd^irnd manner, but at the SisMe with An erudition and nutouHi of 
^ ihoto him to htk fyon/h^/ mdstef of the Imguage and titera^ 

X ^em'oflettHwttp^ekii reaai^hti^i msrty'an inaoceni reader, #;»- 
'of an i cmrm 'if by thf patsapes af dsicriptiok 

%tykdh^kfe^^npecied^,witlPtrim ihj^om beginning to end 

J igsekgQirithUhxe^npfniointinformttion or improving h^s 
ah$-*h wAte Tor Ihote who wish to stuty 
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BOOA'S PUBLISHED BY 


Crown 8vo, doth extra, with numerous Jllustratioii|, loj. 

Leisure-Time Studies^ chiefly Biologi- 

cal: a Series of Essays and Lectures. By Andrew Wjlson, 
Ph.D., Lecturer on Zuolo^jy and Conaparativc Anatomy in the 
Edinburgh Medical School* » 

Dr. Andrew IVihon hns flier several years Itm well Akokwaj me of ike wost^ 
suirceesfnl fopulctriHrs of s<.ienie, and has toniribnUd v-nchto sev>.>‘al ofl our best 
magastnes. In this volume he shoves kimsilj a .successful cbsitver m se^^tral de- 
portmenti,, cotitmnntcaiing the 7‘esulis oj original research ; and tkrou^lout there 
are tokens of flint flaticy and delicate literary fercepticHy as eucU as deatiytite 
totukes here and therewortky of Ckarlis Ktngiieyt .... can only end 
as we began, by heartily reeommendhtg this took, full as it is of kmwtedgc ami 
live results U indepthdent research, and all ccfrfnuuicated vnih a ^lov of inthi:- 
siasm ahdn literary felicity which makes it delightful to read, jiml though it is 
thus in a sense a popular Imk, it ts also one efl the most instrucliTe and thovgku 
^/.’•—Nonconformis t. ^ 

Crown Svo, cloth extra, 

Lights Qn the IVay: 

. Some Tales within a Tale. By the late J. H. At.exandlr, B. A. 
Edited, with an Explanatory Note, by H. A. Pace, Author of 
Thorettu : a Stiidy.’* 

^rhhis a hook which has a history, . . . Far ourselves, we have read * Lights 
eu the Way * with inUresU , « . Some of ike paters are ta, es, ai e ela Ici ate 
attempts at critical stndiiSfand all ate fi^acid ly uhoi t i.artaih e iuiroduciwns* 
As far the tales, they are good of tlu'ir Older. . . . The rock gizh one ifu Idea 
that the author had an acute and independent mind; end that, Lid he lived, he 
might hm>e done something i*i crUkavn audflition. Ills irdsutiiai, at smh a 
comparatively earh period, of the deier-ii>ratwg eflicis oj biorge iJfOi’s doji^n.atfc 
her style, certainly deseives the attentun uhuh Mr. I age dtuv>5 to it,**— 
Academ y. 

Crown 8vo, doth, full ^t, 7 a 6f/. * 

Latter-:Day Lyrics : 

Poems of Sentiment and Reflection by Living Writers j selected 
and arranged, v^th Notes, by W. Davenport Adams, With a 
Note on some Foreign Forms of Verse, by Austin Dobson, 

** A useful and eminently attractive ltock.**—A‘tVEiiAiVia. \ ' 

d*One efl the most atiractive ^emoing-ridna velicmes zee have seen for a teng 
r <W/*^N owcoNyoKMisT. ^ 

. Crown $vo,;dot|i metra, with lUustrationSi 7^, 62f, 

Iffle in Londm ; .i. ,: .. < , ' 

or, The History of Jegy aad <^»thian Tom, With 

the whole of CRUi^tiulW^ l^iutoitiopiiivijl Cojlours. after tBiei 

^ '^SmdlcrQtfrhSvo,'^ 

Linton 's Joilma DtMs^r- 

Christian and ComxmihSitl 
. wiA a New Preface. 
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Demy 6vo, doth extrtt, with Maps and Illustrations, i8j. 

LamonVs Yachting in the Arctic Seas; 

or, Notes of Kive Voyages of Sport and Discovery in the Neigh- 
bourhood of Spitsbergen and Novaya 2emlya. 15y James Laaiont, 
F. K.G.S, With numerous fuU-page Illustrations by Dr. Livesay. 
'*AfUr waging ihmtgh mmherUzs volumes of icy Jiclian^ mtcdcied narrative, 
and spurious biography of Arctic vo^>agers, it is pleasam to meet xmk a real and 
genuine volume, . . . Ae sho^os much tact in reepmUng his adtmiures, and 
they art so interspersed with anecdotes and information as to make them anything 
Hut wearisome, . . . The book, as a whole, ts the most important addiiien 
made to owr A rcUc hierahire for a long /««#.*'— Athsk^i A t, 

Crown 8 VO, cloth extra, with Illustrations, “js, 

Longfello'U)' s Complete Prose Works. 

Including “ Outre Mer,’' “ Hyperion/ “ Kavanagh,** “ The 
Poets and Poetry of }£urope,”'and Driftwood.” With Portrait 
and Illustrations by Valentine Bromley, x 

CrouTi 8 VO, cloth extra, gilt) with lUusirations!, ^ 

Longfellow 's Poetical Works, 

Carefully Reprinted from the Original Editions. With 
fine lilustrations on Steel and Wood. • 

** Mr, Longfellow has for many years been the best Jtnavm and the most read qf 
American poets; and his popularity is of the right kind, and Aghtly and fairly 
won. He has not stooped to catch attention by artifice, nor striven to force it oy 
iftoletice. His works hitve faced the test of pOLrotiyand buHesqtte (which in these 
days is almost the common lot of writings of any warkl, and have cbme off »«- 

A<Tr#W<//~SATUROAV RlSVIBW, ^ ! 

Crown 8vo, cloth extra, 5"jfg 

Litnatio Asylum, My Experiences in a. 

_ By A Sane Patient, _ • 

Third Edition, crown Svo,' cloth extra, 5 j, 

MacColl’s Three Years of the Eastern 

Qiustion, By the Rev. Malcolm MacCoj.l, M.A. 

'* / hope I shall not seem obiftisine in fiypresiing to yon the pleasure with whlfh 
T have read your * Three Years of Eastern ^ursUon' The tide is running so 
Hard against the better causeiust now that one feels specially impelled toOjferours 
thanks^ to thote who stand fii^, farticiUdr^ when tkiyptaie our cdse so admts-* 
ably as you ^ 

The Feaser PORTRAiiiwSeii^ ^io^iriotifTplTand gilt edges, with 

> ■ 83^hm$t<ri^Pori^t5,.3Ur 0^4 

MacUsfsfGaikryPfM^ 

'* ■ Notes by Edit^, with copious 

Addition.? |iroles;lif > 7111 , 81 ^; ^tbs, 

' may noftmftty be removed 
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Handsomely printed in facsimile, price 5^, 

Magna Charta. ..y 

An exact Facsimile of the Original Document in the British 
Museum, punted on fine plate paper, nearly 3 feet long by 3 feet 
wide, with the Anns ijCnd Seals of the Barons emblazoned in Gold 
and Colours. 

^ ^ Translation, with Notes, on a large sheet, fit/. 

Crown 3 vo, cloth extra, with Illustrations, 2sl fit/. 

Madre Natura v< The. Moloch of Fashion. 

By Luke With 32 Illustrations by the Author. 

Fourth Edition, revised and enlarged. 

* Crown 8vo, cloth extra, yr , fit/. 

Maid of Noi'lvay (The). 

. from the German by Mrs. Birkbeck. With Ten and 

' InlcSkelties of Norwegian Scenery. 

Small Svo, cloth extra, with Xllastrations, yr. fit/. 

Mark Twain 'sAdventuresofTomSawyer. 

With One Hundred Illustrations. 

** A boob U be read. There is a cerietptfi-eskmSs and nnynelly aloni iff a Prdc* 
iicaUy rofftmtic eharaefert so to speak, which will make tt very attraeiweT’^ 
Spkctator. 

V Also a Popular Edition, post 8vo, illustrated boards, 
Crown 8v6, cloth extra, with Illustrations, yr. fit/, 

Mark Twain ’s Choke Works. * 

Revised and Corrected throughout by the Author, With Life, 
^ Portrait, mid numerous Illustrations. 

Two<,Vols, crown 8vo, cloth extra, i8f. 

Marston's (Dr. Westland) Dramatic 

^ mid Poeikal Worh. C^J^ted Library Edition. 

** The 'Batriciau’s Dal^hter^ss^an oaf Win ike desert 0/ modern dramatis 
literafftr^, a rtaletmmiim of mi^' Wr nof rrcollect af^ modem v>ark in 
whkh states of bought dTs so Jh^eol^ dotfidoped., except the * Torqnato TtuSo* 0/ 
(lOsthe. The “play is a work ^rdft t»'iw 'same sertse that a plaf if Sophocles is a 
ivork tfori; tt is one simple $h a stnfe ^gradndl droelopmeni ... * The 

Favmf^rite ^ FoHnne ' is one ^ i&e ^w^impgrtant ndditious to ihd sfoci' op 
nsri'sh c on/e dy kas Jk^ vt ifM^t^ 't ^^ei etti teniyrp. '" TiMKt, - - 

' Small fi</. 

Milto.’f (J. L:)f ThdfMygkne of the 

SHn.^ A*‘coiicisc set of Mjana^ of the Shin ; 

with Directions for IHet, J/Jjv 

MiU'ON, Senior Surgeon to St.' ‘ 
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‘ Cfovm 8vo, cloth extra, gilt, gilt edges, "js. 6J. 

Muses of Mayfair ; . 

Vers de Society of the Nineteenth-Centuiy. Including Selections 
from Tennyson, BiiowNtNG, Swjnbukne,- Rossettj, Jean 
iNGELOw, Locker, Ingoldsby, Hood, Lytion, C.^S. C,; 
La^'Dor, Austin Dobson, &c, Lditecl liy H. C. Pennklu 

Crown Svo, cloth extra, 

’ The New iR-efublic; 

Or, Culture, Faith, and Philosophy in an Engftsli Country House* 
By W. H. MALhOCK.. 

^ ** 7Vm> great chartK of ihe hook lies m ihe, Never hftd ariisiic way ike tthbgtie 
is tUiinai;ctit arA ike diverse anH various expedients by which, VfJkiUt //■-* iofv oj 
thought i>}t eiety /ago is kepi at a high pitch » it never ioies its reaUstt ttspe.:, 

. . . It ti givtug high praise to a vdvh of this s<irt to say that it absohtfely 
needs to be taken as a jWMuf, and that aiffohiied extracts^ here and there wotUd 
entirely' fait to codkey any iaea of the artisik unity i the tar^ut md couscimtiam 
sequence of svAai is otiidenity the IrilUani outcome of tffuth inmnf ih&tight ntA 
study. . . . Riiough Has now been said to reoosntne^td these Voli^nes to 
reader who desires something abofie the usual mveh tofnetpinif sytdck will opSfT 
up lanes of iko^hi in Ids 07 ifff mnuif and imrmibfy iftiroduce a higher siaHf;^ttd 
into his daily hfe^ . . , Here is nerjoliy indeed f <^$ Wetl as origitAkii^d 
to anyoKc who can appreciate or undersmtid *Xhe New KepublkistU f,an;w: 
fidl to be a rare /wz/.'^^OussKvaR, 


By the Same Author. Crown Svo, cloth extra, 6d, 

The New Paul and Virginia ; 

or, PosUivistn on an Island*. By W. IL Maleock. ’ 

"Never since the days of Swift /ms satire gone straightcr to the fuark."-^ 
Wlin KHALI. RiWJlUV. 

** UnquestiiOMbiy a dexter burlesque oft Positivism anti some of its chief advo* 
frtiyx.*’—LjTuf<ARV World. • 

"Mr. Matlock has borrowed the’ ioeapofis of the oiunty, and carried a war of 
ridicule into the^ heart of ike cotmtry of the miscreant S’~^if it be polite to i aJt 
unbd/et/ers by that old ncivic. The resttU ix a sort of funny xvritinsi whitk is 
novel, and has its charms for at least two orders of mind, the frisky and tie 
orthodox. 1 n * The New Paul and Vh-g^nia ' Mr. Ha/heU has tuiopted Pds>aPs 
trick of quoting selected passttges from 0 wNiings qf his oPPmenh, Tit%c 
‘ dangerous* fassages give the arUoododfmifwck a charming seme of/tavhugLen 
near that evil thing the doctrines o/'^rdFrederic Harrison^ as Christian may 
have had when he spied from afar a info ^x/Z/’—Saturoav 

Square Svo, cloth extre^ with numenma Illustrations, qj. 

Norik Italian 

By Mrs.* by Randcxjh 

Caldecott* ' /!'/'/.' / * . * 

A delt^tful Alia®, of ft hind vkt^jlf^nioo raVe, If ateyeMe smnU to really 
knpsndhe North Itdkanfolk, d»^cd/d/i/imf^ advise him 4^ omitghe journey, a*td 
sUda/m io read . Description with Mrs. Carr 

Mn^tg^i. ... It bookie to happily illmlratedP^Qosi. 

R?vti«v. ' 
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Crown 8vo, cloth extra, with Frontispiece, 7 j. 6«/. 

Prose and Verse— Humorous, Satirical 

and Sentim^tal—by THOMAS MOORE* Including Suppressed 
Passages from the Memoirs of Loid Byron. Chiefly from the 
Author’s MSS., and all hitherto Inedited and Uncollected. Edited, 
with Notes, by Richard Herne Shepherd. 

“ Hitherto Thomas Moore has been mostly regarded as one of the lighter jvrifers 
merely-^ sentimental poet par excellence, /« whom the * rapture of loiye and of 
ivim ^deUrmined turn strictly to certain moties of sympati^ and of utterance, and* 
these to a large extent of a slightly artifcml character. This volunie wl/ sene to 
show him in olher^ akd certainly as attractive, aspects, whiles at the same time, 
enabling us to a considerable extent to see howfatih/ally he developed himself on 
tfu poetical or fanciful side. . . , This is a booh which claims, as it ought to 
obtain, varum classes of readers, and we trust that the very mixed elements oj 
interest in it may not canjlki with its obtaining thetn. For the lightest reader 
there is much to enjoy; for the most thoughtful something to ponder over; ami the 
thanks of both are due to editor and publisher alihe.‘'*-“2ioKcosF0kMiST. 


Crown 8vo, cloth extra, with Vignette Portraits, price 6s* per Vol 


The Old Dramatists : 


B^.yonson's Works. 

WithiNotes, Critical and Ex- 
planatory, and a Biographical 
Memoir by WtaiAM Gifford, I 
Edited by CoU Cunningham. 
Three Vols. 

Chapman's Works, 

Now First Collected. Complete 
m Three Vols. Vol, 1. contains 
the Plays complete, fncludingthe 
doubtful ones ; Vol. 11. • the 
Poems and Minor Translations, 
with an Introductory Essay by 


Algernon CHARtBJs Swin- 
burne; Vol ni. the TransU- 
tioi^ of the Iliad and Odyssey. 
MaHowe's Works* 

Including his Translations. Edit- 
ed, with Notes and Introduction, 
by Col Cunningham, One Vol 
Massinger's Plays. 

From the Text, of William 
Gifford. With the addition of 
the Tragedy o{ " Believe as you 
List.” Edited by Col Cun- 
ningham. One Vol 


Crown Svo, red cloth extra, 5 l each. 


*s Novels.^Untfor^t Edition, 


Cha^'cithmore, ByOip^. 

•nf^fpdos. . , 6,.po.n>A.' 

wo Flags;, jg,' ouaiA. 

e'jficotsin. . oBy OntoA. 

Qsstlemm. BjrpqipA. I Arm^. 
/ JrUCB* ByOumA, 


Folle Farim* * By Ouida, 


JO^^g of Flafidirs* By quipa, 
Pessfard. ‘ ■ ■. b, Cwm*. 
f miWoo4fU$koesi{ci,f^Kf 

Signs. . j B, oviDA. 

By Odtoa. j 'Ind> Winter City. By Oojba;. 

-- ex.^biaS 

Fu»ikh*f>A 
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Crown Svo, illustrated boards, with numerous Plates, 

Old Point Lace, and How to Copy and 

Imitate it, Py Daisy Wat^rhousk HAwkins. With 17 
Illustrations by the Author. 


Crown Svo, carefully printed on creamy paper, and tastefully 
bound in cloth for the Libraiy, price 6s. each. 

The Piccadilly Novels: , 


popular tTje 

Antonina. By WiLKitoCOtUNs. 

Illustrated by Sir J, GILBERT and Alfred Co!;can£n% 

Basil. By WtLKiE Collins. 

Illustrated by Sir JOHN Gilbert and J. MAHONEy,, 

Hide and Seek* By Wilkie Coiling, 

Illustrated by Sir JOHN Gilbert and J* MauOnkv. ' « 

n .la By Wilkie COLLII^/ 

Illustrated by Sir John Gilbert and H. Furniss. * 

Queen of . By Wilkie Collins. 

Illustrated by Sir J. Gilbert and A. Concanek; 

My Miscellanies. b, Wilkjb Collins. 

With Steel Portrait, and Illustrations by A. COKCANEN* 

The Woman in White. By Wilkie Coluns, 

Illustrated by Sir J. Gilbert and F. A. Fraser. ^ 

The Moonshne. »y wilkie Collins, 

Illustrated by G. Du Maurier and F, A. Fraser. 

Man and W if ?, By wilkie Collins. 

Illustrated by William Small. 

Poor M iss Finch. gy Wilkie Collins. 

Illustrated by G, Du Maurier and Edward UuctHES. 


Miss or Mrs.? • By Wilkie Collins? 

Illustrated by S, L, Fildes and HenRY WOODS. 

The Nm'Magdalen. B, Wilkib Coluns. 

Illustrated by 6. Ou MAURiEj^t^andC S* Rands. 

The ^rcHum Deep, , By \Vilkie Coluns. 

The taw and the ^ , •• By wilkik^wili:^ 

lUostrated b;^ L. FijtJ>ES ^ all. 0 

Wu^ciE Collins, 

a COLLINS'S 

Ndv^L$,^|po»t ’BoArda, as. each, ‘ 
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By M. BETHAM-EnWARDb. 


The Piccadilly Novels— 

Juliet s Guurdjcm, 5y lovctt Cameron". 

llJustrated by Valentine Bromley. 

Felicia, 

With a Frontispiece by W, Bowles. 

Hoite Ttcvel. Its itaching is ilevaied. Us story is sympathetic^ aad tho hind 
of feeling tis perusal Uavei behind is tJuit more ordinarily derived from mime or 
poetry t^nfrom prose ficiioM. Few works in modems jUction stand as high in our 
estimattoHr as this. — Sukdav Timies. 

Olympia. , By r ^ fr ancillon . 

Under the Grmiwood Tree. Ky thomas hardy. 

Fated to be Free. By Ingelow. 

The Queefl of Ooftnau^ht* p,y Harriett Jay, 

The Dark Colleen, By Harriett Jay. 

A ncrMitihkh possesses the rare and valnahU quality of nm clty. , . . The 
scenery will be strange to most readerSy and in many passaj^es the a^eefs of Nature 
very cleverfy described. Monm^cry the hook is a study of a very carious and 
/>*. .V esiiug state of society, A novel whkh no noveCreader Siwuld misst and which 
people •IPko generally shun novels may -Satukimv Revirw, 

Tlte World Well Lost, By e. Lynn LlNTo^^ 

Illustrated by J. Lawson and Henry French. 

The Atonement of Leant Dundas, By R. Lynn Linton, 
With a Frofttispiece by Henry Woods. 

Patricia Ketnball, By E. Lynn Linton. 

\Vith a Frondsjiiece by G. Do Maurier. • 

** Displays genttine hnmmtr, <« well as keen serial observation. Enough graphic 
portraiture and witty observation to furnish materials for halfa-domk novels ^ 
the ordinary SATVaUAY Raviaw, 

By Justin McCarthy. 
By Justin McCarthy, 
By Justin McCarthy. 
By Justin McCarthy. 
By Justin McCarthy. 
By Justin McCy^RTHV. 


The Waterdali Neigidioursy 
MyEnemfs Daughter, 

^Lihley Rockford. 

A Fair Saxon, 

Dear Lady Disdain, 

Miss Misanthrope, * 

Illustrated by Arthur HqpKins. 

Xl»_Evil Eye^gnio^ SU Kathasihe S-Macquoid 

Numkr Sevmum. ^ 
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The Piccadilly J^iovmj&^continucd. 


O&ksJlOtt CsStls. By IlEXRy KtNGSL&V. 

With a Frontispiece by Shirley Hodson, > , 

**A hi'sk and clear w^rth wind »/ ^entinunt^untimeni tkat h^^aces irMead oj 
^ervating^bi&wi through all his iwrhSt fttahii all their readers at i>nct 
heaUkUr and more ^ktdr^ SpiicTATOit. 

ppenl Sesanie^! By Florence ^ marry at. 

Illustrated by F. A. Fraser. 


A story which arouses and susiains ihi readers inUrcsi to a higher degrtt 
thin^ perhaps, any of Us autiior's former Gkakiic. 

W kiielcuites. By Mrs. Oliphant. 

With Illustrations by A. Hopkins and H, Woods. 

“ A pleasant aftd readable Book, written with practical erne and grace” tTjmp 


The Best of Husbands, 

Illustraied by J. Moyr Smith. 

Fallen Fortunes. 

Halves, 

With a Frontispiece by J. Mahoney, 

Walter* s Word, ^ 

Illustrated by J, Moyr SMITH, 

W/iat He Cost Her. 


By jAitfiS^ PaVn. 

By James 
B y James Payn. 

‘ByjAMK^PAYN, 

By James Pavn. 


By Proxy. ifyl^uaBsPAvs. 

Illustrated by Arthur Hopkins. 

“ His Hiwels are ahvays commendable in the sense of art, .They also possess 
another disiinct cj^int to our liking : the girls in them are remarkably e^rm* 
ing and true to miiure, as most feopiex tae^ieliove, Aabo'^lh* good ^rtune to 
^bierve nature represented by girhf’^^^mJiX^, 

Her Mothers Darling. By Mrs. j. H. Riddeli.. 

T'/'tf Way we Live Now, By AnmonY Trollotib, 

With lUu.stnitions. , 


T/ie American Senator. * By Anthone Trou.o» 8 ,* 

“ Afr. tnlUpt Aajt a trut tnyUCs iit*. tmf, »/, cAmr^ Jtamtftt : its 
Pictures are and seldom oHt of dtd^mgi He fitver strains (f ter effect, is 
fidelity itself in expressing English never guilty oj carkaiun”^ 

FoitTNlGHTLY RkWJW. > 


Dicb^mid Cut Diam<m4i 

eflfe, of interest, of 
Wr, Thiiiope paints a scene it 'ft" 

DAY RRVtaW. 



- ; : By T, A. T»pt.LOPR. 
^ sympathy, J . , PThen 

tdjiHiH'Scehe ysorCk 


Btiun4 to the Wheel, , 
Guy WdterMan. ' ’ . ' . 

the .World. 


^BjrjoHN Saunders^ 
By John Sauni>ers. 
By John Saunders, 
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The Piccadilly continued. 

*I*h€ Lftofi in the Puth, BvJohn saundeks. 

**A cartfully writtm and hmuHful story^a it&ry df goodmss and 
tdhich is yii as inte%psting as though it dealt with the o^pome gttaiitiei* . . . 
Th* author of this really clever story has heett at great pams to work out all 
its details with elaborate comdentiotisness^and the result is a very vivid picture 
of the ways of life and habits if thought of a hundred and fifty years ago^ 
. , , Certainly a very interesting book,'—'Lii\v.^. 

Th$ Mofiks of 71lclentCl* By W, Besant and James Rice. 

By Celia's A/boilK By W. BESANTancljAAiESRicE. 

Ready-Money Mortihoy, By w, Bbsant and James 

My Little GirL By W, besant and James Rice. 

The Case of Mr. Lucraft By W. Besant and James Rice. 

This Soft of Vtilcan. By W. besant and James Rice, 

. Wtih Harp and Crown. . By W. besant and J ames Rice. 

TJie Golden Butterfly . By W. besant and James Rice. 

a Frontispiece by F, S. Walker. 

Golden SutUrfijf * will certainly add to the Ju^pimss of mankind^ forive 
defy anybody to read it with tt gloomy ibiintetxance,^^’--^UAiss, 

MR. IViLKlR COLLINS'S LAST mVEL. 

New and Cheaper Edition, Crown 8vo, cloth e'ctra, illustrated, Cs. 

The Halmted Hotel; and My Lady's 

Money. By AViLKiE COLLfNS, Author of *‘yhe Woman in 
White.*' With 8 Illustrations by Arthur Hopkujs. 

^MErf^mSs'^FAm^s TaJt 'novel. 

New aiid Cheaper Edition. Crown 8vo, cloth extra, 6s. 

Less Black* than We're Painted. 

^ By Jamais Payn; Author of “ By Proxy," &c. \Tn tht press. 

NEW VOLUME OF STORIE^ BY* THE AVTIWES OF 
'^EEADy-MONEYMORTIBOY:' * 

CroimSvo, cloth extra, 6s, * • 

'Twas in Trafalgar's Bay, and othgr 

^ Stories^. By Walter BesaKt and JAMES RiCK. \JmmdiMy, 

Deceroers Even.. ?>:* . 

, By Mrs. H. Lovett CAMEikO^. , [Inmediedelf^ 
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Small 8vo, cloth extra, with Illuslraiions, 3^. 6t/, 

The Prince of Argo lis: 

A Story of the Old Greek Fairy Time. By J. MoVr Smith. 
With 130 Illustrations by the Aathor. 

2n* The Prince o/ Ar^oiis * Afr. itfeyr Smith has gitfm ax a veryf lively verxidn 
' 0 / ike grand old Greek myth of Tht'seus. II o has tktlfu.Uy contrived to y^reserve 
\\thc rich claxsk favour and ^ace of the story ^wkile at the same time infusing into 
'' it a spirit of sparkU and badinage which is essentially modem. In doitt^ this 
Mr- Smith has been materially helped hy the chartntHg little lOOOtfcuis which he 
has scattered all though the volume, and which Continually peep up in unexpected 
iortnrs to give additional point anli humour to the text, ^ His treatment of the 
Creek heroic viyih is widely different from Kingsley* s^-^ot, perhaps, so revcviitt or 
so loftily esthetic, ltd quite as wise, and mut,h more Scotsman, 

AN UNEXPLORED COUNTRY. 

Demy 8vo, cloth iactra, with Map and Illustrations, t2s, 

Patagonia, Wanderings in ; * 

Or, Xife amongst the Ostrich Hunters. By Julius BEfinSOHM, 

Full qf welhtold and exciting iitddrni, A ride, which at all timeg*^ 

would lia^e had a wild and savage attraction, was destined oy the merest cHuffit e 
to prove unexpccU'dly pc Alone and adventurous* . , . , These tdirrmgjjhno*, 
ihrongkmt which Mr, Beerhohm slums m slight degree of bravery anm coolness, 
art described in a manner which is both spirited and modest. A thoroughly 

'tidiiile story, which welt fills up a not unmanageable VolnmeP’^OnANilc, 

A NORMAN AND BRE7VN TOUR, 

Square 8vo, cloth gilt, gilt top, profusely lUustnvled, roj, 6/. 

Pictures^ and Legends from Normandy 

and Brittany. By KATHARINE S. Macquoid. With numerous 

Illusirations by Thomas R. Macquoid. 

Two Vols. 8vo, cloth extra, with Illustrations, lor, 6d. 

Plutarch's Lives of Illustrious Men. 

Translated from the Grce)^ with Notes Critical and ITUtoricil, 
and a life of Plutarch, ly John i!hd William Langhoene, 

^ NewE^JUion, with Medallion Portraits. 

Crown 8ro* cloth extra, with ’^rtfaR and Illustrations, *fs, td. 

Poe's Choice prose ana Poetical Works, 

With Baudelaires 

''i ' ^ Crpwft Svo,':<A:&e3f,tra,ilflusfhited, yj. 6^ 

X^/Di/i Of Bd^h Amn Pt)e: • 

- GtLj.,. ''V^h,iil|iaerou5 fflustrations and Facsimiles* 
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Pobt 8 to, illustrated boards, as. each. 

Cheap Editions of Popular Novels. 

[WrJ.KiE CoLLras* Nov8i,s may akd be ha.l la cloth limb at sj. 6 d . See 
too, the l^lc^:AmLhV Liarnry /iditions.^ ^ 

The Woman in Whiter 


Antonina. 

Basil 

Hide and Seek •< 

The Dead Secret 
Tiie Queen of Hearts, 

My Miscellanies. 

The Moonstone. 

Man and Wife. 

Poor Miss ^inck, 

Miss or Mrs. ? 

TM New Magdalen, 

" TfiC^Ilroze^i Deep, 

The Lau} and the Lady, 
Tim Two Destinies, 
Olympia. 

Gaslight and Daylight. 

The Waterdale Neighbours, 
My Enmifs Daughter, 
Linley Rochford, 

A Fair Saxon, 

Dear Lady Ditdah. 

^n ldlc Excursion, 


By Wilkie Collins.. 
By Wilk;-; Collins. 
By Wilf ^ Collins. 
By Wri jE Cor LINS. 
By \y Aie Collins. 
By/ Collins. 
B/ /ilkie Collins. 
By Wilkie Collins. 
By Wilkie CoLi.tNs, 
By Wilkie Collins, 
By Wilkie Collins. 
By WrLKiE CoLiJNs. 
By Wilkie Collins. 
By Wilkie Collins. 
By Wilkie Collin’s, 
By R, E. Francili.o'n. 
By George Augustus Sala. 
By Just;n McCaktuv. 
By Justin McCarthy . 
By Justin McCarthy, 
By Justin McCart^iy. 
By Justin McCarthy. 
By Mark Twain. 


ntAdvemm offM Stm^er . . By makk twain. 

oT,Z SS! Jr'K’iiT 

«s< w»«L ' . 

ByjoimSAtmnm. 
By JC«N SAbNDESSI. 

m mPatk' ByJtfe^aBdK/nAufflSABKosas. 

Surfy itM. * •■Thatlawo'iinwie'A” 

Vnd^ Ihe , Sy.THtiHAs hasw. 

R^ip-Mon^ rksb. 
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CiiKfVj’ Editions— 

\flri r Moruboy." 

.ky DHfU Gtrl By Authors of ■• Reudy-Money Mortiboy." 

Wit?U •■R^^dy-Mouey Mortiboy.- 

New Two Shilling Novels 

Jdc Way We Live Now. 

The American Senator. 

Dick Temple. 

Roxy. 

Felicia. 

Fated to he Free. 

The Queen of Connaujtht 
7 he Dark Colleen. 

The Evil Eye. 

Number Seventecfi. 

Open! Sesame! 

Whiteladies. 

The Best of Husbands. 

Walter^ s Word. 

Tier Mother's Darling. 

Diamond Cut Diamond. 

Filthy L ucre. * 


By Anthony tRon.opL. 
By ANTn(.iNY Tkollopu. 
By James CReenuood 
B y Kdvyard Eggleston. 
fly M. BlETHAM‘EdW^ARDS. 
By Jean Ingelow. 
By Harriett jA|r 
^ By HARRiRTf JS. ' 
By Katharine S. MAt\.uorD. 

. By Henry Kingsley. 
By Florence Marryat. 
By Afrs. Oliphant. 
By James Payn* 
By James Pavn, 
By Mrs. j, H. Riddell, 
By^T. A. i'RoHoPE, 
By Alban/ i>e Fonrlanoue. 






32 BOOKS PUBLISHED BY 

MR. JAMES PA V/V’S KEJF NOVEL. 

Three Volumes, crown Svo. 

Utider One Roof. 

IjV James Payn, Author of ** By Proxy,” kc, [In the press. 

TirTprqctoR's new volume of popular science. 

Oown Svo, cloth, extra, loj. 6d. 

Pleasant Ways in Science. 

By Richard A. Proctor. 

** When s<.'tentij%s pn'bleinsof ntLahstruseand dij/icHlt ch^imcter nui 
to the unscientific immi, someikiug moee than mere is neces^o/yiu 

order to achieve sneeess. The ability to trace suck problems ihrouy^h the .wcfcnP 
Stay/s of observaf/an wnd experiment to their surra ful soluion. wiiko it once 
snfferins ike readers attention io flag, or his interest in the issue of ike investi’' 
gatxon to abait^ avguti the possession by the foriter, not only of atlvcnouF’ ac- 
' anainUxnce voitk hts subject, but also of that rare gift, the pKver of rceuiiiy im- 
parting his hnenrletlge to those -who have not the aptitude to actjuire it, unitvested 
of scieniifle Jortnula. Nozu, such a writer is Mr. R. A. Proctor. Of his shill in 
this pitrticuMr class of literature he has already givm amj'le proof in such vojki 
. as his * Light Science for Leisure tioursf * Science Pywaysf ^c. : and his pKwut 
- work, * Pleasant Ways in Science f_follosus closely on the same /m'A.'’*»ScoTSMA\. 

, Demy Svo, cloth extra, izs. td. 

' Pf6ctor's Myths and Marvels of Astro- 

nomy. By RjcharD A. Proctor, Author of “Other Worlds 
than Ours,” &c. 

*' Mr. Proctor, who is well and widely known for his faculty of popularising the 
latest results of the sc vee of which he is a master, has brought together in those 
fiuanating chapters a uAous collectim of popular beliefs concerning divination by 
the stars, the injlucKCi of the vtcon, the destination of the comets, the constclUtion 
figisres, and the habit ion of other worlds than <»«r4.”-~DA/LV^NKW.s. 

Crown Svo, cloth extra, 7^. 6(/. 

Primitive Manhers and Customs. 

j3y J. A. Farrer. _ [In the press. 

Crown flvo, cloth extra, y. 

Prometheusdhe^pire-Giver : 

An attempted Restoration of the Lost First Part of the Trilogy 
of i^schylus, ’ _ _ _ 

1 In Two Series, small ^jto, blue and gold, gilt edges, 6s. each. 

Puniana; 

(Mp^houghts \V 5 se and t(}tiher-Virhy*«, A New Collection of , 
Conandshtns,yoke!^ &c. In Two Sferies, each, i 
containing 3<)00 of the best R{ddles,«io,opo tA(»t ontrageoufi Puns, 
and upwards <i!f Fifty beautif^^ele^ted Drawings by the Editor^ 
the' Hon.* IIujOh RojvtEY^ Each Series ia Com^e In itself. 

** A witiyt droB, ttHflwcst omHflngmrhtpt^P^fy f&gttfilly Ulmtratedf* 

— ’Stahoaiu). 
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Crowti 8vo, cloth extra> gUt> 7 j. 6rJ?'. 

The Pursuivant of Arms ; 

or, Heraldry founded upon Facts. A Popular Guide to the 
Science of Heraldry. By J. R. PlANCH^, Esq., Somerset 
^Ilernld. WUh Coloured Frontispiece, Plat^, and 200 lUustrations. 

Crown 8vo, cloth extra, with Portrait and Facsimile, yj, 

fhe Final Reliques of Father Prout. 

Collected and Edite<i, from MbS, supplied by the family of the 
Rev. Fuancis Mahony, by Blanchard Jkruold, 

Crown Svo, cloth extra, yr. ^ ^ 

Rabelais' Works, 

Faithfully Translated from the French, with^anonim Notes, and 
numerous Characteristic Illustrations by Odstavk Dor A 

Crown Svo, cloth gilt, with numerous Illustrations, and a beautifully 
executed Chart of the various Spectra, yj. 6^. 

Rami Icon's Astronomy. 

By J. Rambosson, Laureate of the Institute of France, 
lated by C. B. Pitman. Profusely Illustrated. • 

'miV WORK B y DR. RICHARDSON. 

Crown Svo. cloth extra, lor. 6</. 

Richardson' s( Dr.) A Ministry of Health, 

and other Papers. By BENJAMIN Ward RiCHARftsoN, M.D., &c. 

Crown Svo, (over i,C)00 pages), cloth eiktra, 12/. 6d, 

The Reader's Handbook of Facts, Cha- 

racters, Plots, and Referaues^ -By thd Rev. E. COBHAM Brewkk, 

]_LI /, D. , \Jn the pm r. 

^ Handsomely printed, price 51? 

The Roll of Batik Abbey ; 

or, A List of the Principal WarrioriSnwhdPcame over from Nor# 
mandy with William the Conqueror, and Settled in this Country, 
A.D, 1066-7. Printed on fine plate paper, nearly three feet by 
two, with the principal Arms emblazoned in Gold ajU flours. 

^ V In 4 to, very handsomely printed, extra gold cioth* I2J. 

Roll of Ccter'laverock. , 

The Oldest Heraldic Roll t includin^tlie tDriginal 
Poem, aJid an'Engli^»TtanslatifA of* the MS. in the Britbh 
MuseUjn. * By Thomas 'W sxOHT, MiA. Hxt Arms emblazoned 
m Ooldand Cokmxs» , 
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Crown 8 VO, cloth extra, 6 s, 

Red-Spinner's By Stream and Sea : 

A Book for Wanderers and Anglers. By Wij.liam Semor 
(Red-Spin\\er). 

“ Very ddishlfhlreadvi^] jmt the sort of hook H'hkk an an^Ic*‘ er a ramhier 
wtil he glad to have in tk>: side pocket of his Jacket, Altogeilu^rj ‘ By Streatn ami 
' is one of the best books if its kind tvhich vie have come aa'oi>s fey many a long 
OXFOKJl UNlVKRSlTy HhkAI^. 

Crown 8vo, cloth extra, yr. 6 d, 

Memoirs of the Sanson Family : 

Seven Generations of Executioners. By Hknri Sanson. Trans- 
lated from the French, with Introduction, by Camille Babr^re, 

ftiithful iransUtim of this curiam tvork^ svhhh will certainly repay perusal 
•^not Oft the ground of iU being Jull of horrors^ for ike original anihor seems to 
rather ashamed of the technical aspect of his profession^ and is commendably 
retiteui as io\is details, but because it contiuns a htcid account of the most notable 
causes cflebres from the time of Louis XIV, to a period within the memory of 
ftersons still living* • Can scarcely fail to ho extremely enUrtainingF^^ 

■bjOAII.Y TbLBGRAPH. 

X ^ Crown Svo, cloth extra, profusely Illustrated, 4^. 6^/. each. 

F he Secret Out” Series. 

The Pyrotechnist s Trea- Magiciatis Oivn Book : 

sitry; or, Complete , Art of Performances with Cups and Balls, 

Making Fireworks. ByTtlOMAS Eggs, Hats, Handkerchief &c. 
Kentish. ■\\l|ih numerous II- All from Acttial Experience, 
lustrations. Edited by W. H. Cremer. 300 

Tke Art of Amusing : iiinstrations. 

A Collection of Graceful Am, Magic No MyStcry .* 

Games, Tricks, Puzries, and.Cha^ Tricks with Cards, Dice, Balls, 
tades. By Frank Bellew, 300 with fully descriptive Direc- 

lUushWtions. . tions ; the Art of Secret Writing ; 

HetHky^Panky ;* the TVaining of Performing Ani- 

Very Easy Tricks. Very Difficult raals, &c. With Coloured Fron- 
•Tricks, White Magic, Sleight of f«piece and many llltistrauons. 

Hand. Edited by w. h.«crs- The Secret Out : 

MER. aoa lUustmdohs. Thousand Tricks with Cards, 

The Merry Circle ; and other Recreations ; with En- 

A Bqpk of jJew Intellectual C^tnet( tertaining Experiments in Draw- 

and Amusements, By CCaRA ing-room or White Magic," By 
Bellew |i/tany Illustrarions- W.H, Cr emer. 300 Engravings. 

royal ^ cloih extw^;''pyofus<ly Illustrated, ^”3 tzs* 

Shaksp^ds firarnddH *PVbrks, Poems, 

and! jBicgraphy. CHARLES Pictorial 

EomoN, with many hundred beautiful Engiivihgs on Wood o| 
Views, Costumes, Old Buildings, Antiq[ttities/ Portraits, 
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Tost Svo, with Tprliait, cloth extra, is. (ni. 

TJie LansdoiDne Shakespeare. 

Beautifully printed in red and black, in small but very clear type. 

W ith engraved facsimdeof DrokshoUt’s Portrait. 

in I'jduced tacsunile, small Svo, half Roxburghe, lOf, 6^/. 

The First Folio Shakespeare. 

Mr. William Shakespeare’s Comedies, Histories, and Trage* 
dies. Published according to the true Ori'ginall Copies. London, 
Printed by Isaac Iaggard and Ed. jpLOUNjr, 1623,— An exact 
Reproduction of the, extremely rare original, in reduced facsimile 
by a photographic process-ensuring the strictest accuracy in every 
. detail. A full Prospectus xuUl be sent upon application^ 

** To Messrs. Chatto atiti Windus hdmtgs. the merit of having done more tc 
faeildaie the critical study of the text of our great dtnfnaiist than ali the Shake^- 
speare cluhs and socicFes put together. A compute facsintile of the leichated 
First Folio edition of ^tn^/or hdlfu^inea h at wee a mfracU of cheapness tind 
enterprise. Being in a reduced form^ the type is necessarily rather diminutive^ 
but it h as distinct as in a genuine copy 0/ the original ^ and nttill be found to h as 
* useful mid far more handy to the student than the lafter.^’-^ATiiKnjPVU. ' //- 

Clown 410, cloth gilt, profusely Illustrated, lo^. (uniform v^HU 
“Chaucer for Children.**) ^ ^ 

Shakespeare for Children : 

TALES PROM SHAKESPEARE. By CuARtESAivl Mary 
LAMii. With numerous Illustrations coloured and phin, by 
J, Moyr Smith. 

Tviu Vols, crown 8vo, cloth extra, iJ5f. 

The School of Shakspere. 

Including “Tlie Life and Death of .Captain Thomas Stukolcy," 
with a New Life of Stucley, from Unpublished .‘Sources ; “ No- 
body and Somebody,” “ Histriomastix,” ^‘The Prodigal Son,*' 
“Jack Dnim*s Entertainement,*’ “A Warning for Fair Women/' 
with Reprints of the Accounts of the Murder j and “Faive Em/' 
Edited, with Introductions and Notes, and an Account of Robat 
Green and his Quarrels yith Shakflpere, by Richard Simpson, 
B. A.» Author, of “The Philosophy of Shakspere’s Sonnets, ” “ The 
Life ofCarapion/* &c. With an Introduction by F. J. FurS'ivai.l. 

Crown bvo, cloth extra, with Ulufitrations; yr. td. 

Signboards : 

Their History. With ^ecdotes (|f Famous Taverns.isnd P‘ - 
markable ChAfactci?& By JACOB Larxvoob and Camden 
. lIOTTEif. With ntoly Hluiftrations, ^ 
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BRILLAT-SAVARIN 

AND THE iESTLLETICS OE TIIE DINIKG-TABLE. 


Cookery is not only an art, but a master-art. 

Halurdmj lievivw. 

ApX’J ’ravTof ayaOov^ tijv yatrrpos 

Atukn. Dcip. fii. 5* 

That charmmg student of humanity, Montaigne, wlio 
was the favourite author of Shahespearo, and who 
more than any other Frenchman has ‘ coloured the 
iin^ver.sal thouglit of the world,’ might W(dl at first 
, sight appear as the strongest j)ossiblo contrast to 
our modern ^avarin. The one ndiring to his 
quaint old Gascon castle, in a wild country, still 
remote fitim towns and highway^, tq*shut himjielf 
up for the latter half of* bis life* with lijs^books, and 
ponder on his great theme, Ilm^fini mhil a me 
ali^k^pula; the other, always a man of the world, 

b 
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nothing it* not genuinely Frcncli, and testing every- 
thing hy the Parisian standards: the one, a stoic 
(in theory, at least), solitary, all his thouglits tinged 
with melancholy ; the other, an enthusiastic 
Epicurean, sociable, with an intense enjoyment of 
life. 

Yet in one principal quality and most distinctive 
feature they are alilco. They are both full of the 
“ I *’ — both conscious of it ; both tlieir works are 
steeped in subjectivity, and both owe to its presence 
much of their charm. Montaigne, iiuloe<l, is him- 
^self the subject of his book; and as to his opinion 
on any matter, he gives it, he says, not as being a 
good one, but as being his, Savurin, again, makes 
no otlieiv excuse for the use of the “ me than the 
garrulity of ago — a j)loa which is unne(;cssary to 
secure plenary indulgence from most oi his readers. 
They, like Balzac, find that, while there is nothing 
more intolerable than the “ I ” of ordinary writers, 

‘‘ that of Brillat-Savarin is adorable.” 

r 

Indeed, it is by the association of dissimilar ideas ' 
that Alontaigne comes to bo mentioned hej-o. The 
thought of Savarin, "the high-priest of gastronomy,” 
withj|iis soniGtiuLcs comic alfectation of grandilo- 
quence, atoO^ice suggested U caustic passage, in the 
first book of tiio Essays, which is aimed at the 
‘science de gueule,* and especially at the pompous 
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terms and fine language used by an Italuiti coob in 
discoursing thereupon, ‘‘with a magisterial solemnity 
and countenance, as if he had been discussing a 
weighty point in theology.” On the other hand, 
this incidental notice^ in Montaigne has much value 
and significance hero, as sliowing that thre^ hundred 
years ago the French wore not only inferior to th<3 
Italians in cookery, but could afford, they imagined, 
to smile at the technical terras and scientific pre- 
tensions of an art upon which they were afterwards 
to specially plume themselves. 

Cookery certainly held a very different positicya* 
in the hkonch mind when, during the peace that 
followed Waterloo, Brillat-Savarin turned his 
thoiigiits to the icsthctics of tho dining-tablo. 
Culinary art ^and tho love of good living, which 
Montaigne nicknamed “ tho giiljet-scieiice,” had 
in tho mean time passed through several phases; 
the chief developments and refinements being under 
Loifis XIV., Louis XV., atid the Jlegent. During 
*tho first of .those reigns, indeed, cookery was in 
honour, not only with princes, but^with such states- 
men as Colbert, such soldiers as the great Cunde 
and such persons of wit and cultuPe Madame do 
S^vigne. Many rcaders'of that writer's inimitable 
Jetters will recall a graphic picture Ae gives of the 
importance attached to the office and character of a 
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maitre d^hotel like Vatel, not only by himself or 
Con<16 his master, but in the eyes of courtiers, 
princes, and even the king. Slio surrounds the 
death of Vatel with almost as much of tho heroic 
as that of Tiirenne. 

Becoming more refined and also more popular 
under liouis XV., as our author liimself tells under 
the heading “ riiilosophical History,” it was during 
tho Regency, and by the systematic application of 
the chemist 1 ’}^ of the period, that gastronomy first 
had any claim to rank as a science. 

^ Surviving tho violence and social distractions of 
tho Revolution and tho First Empire, gastronomic 
art acquired new vigour in Franco after Waterloo, 
under tiio active patronage of Louis XVITI., and to 
the admiration of our aiiprcciativc author. jSTo 
doubt this po\Yerful reaction in favour of his 
favourite study, occurring during those last years of 
liis life, first suggested to Savarin the propriety of 
setting down in grdor his thoughts and concluibions’ 
upon an art which had become so important that 
Lady Morgan, describing the Franco of that period, 
calls it “ the standard and gauge of modern civiliza- 
tiond’ \ 

Savarin’s-qualifleations for this task are abundantly 
proved by his performance of it. His whole life 
was a preparation; and throughout his work we 
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find himself and his subject indissolubly welded 
togcthcT, All his varied experience, wluitlier pro- 
fessional, political, or as a^an of the world, is ran- 
Siudved for illustrations, and every country he has 
visited is laid under contribution. Yet such is his 
artistic iiistinc.t, that there is no persom^l allusion 
but fits in naturally with the subject. Tin', various 
threads of individuality are so interwoven with tlio " 
general tissue, that the result is a comjjlcte and har- 
monious whole. 

Tlis native place was the small town Belley, in 
the Khone valley at the foot of the Alps ; and theie* 
are many illustrations drawn from that country or 
its people. Otlua* recollections suitable to his sub- 
ject are derived from his escape to Switzeihind 
during tlic Reign of Terror, as well as from an 
adventurous journey previously yiadc to secure a 
‘‘safe-conduct.” The latter occasion brought his 
Epicurean nature into strong relief; for altliougli 
his* head was at stake, hfe not only “snatched a 
fearful joy ”, by making a hearty dinner w^ith some 
chance compa*hions at a countrjirinn, and singing 
them a song made for the occasion, but si)ent the 
evening with enthusiastic delighjf in* the comj)any 
of the dread representative who had^just nefused 
the all-important document. Othejf allusions arc to 
Holland, to London (including, of course, Leicester 
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Square) ^nd the English, and more frequently and 
fully to the United States. Pai‘is, however, naturally 
outweighs all the rest ; like a true Frenchman, the 
brilliant capital is for him everything — the world in 
little. , 

Again, his professional and social position amply 
provided Stivarin with opportunities of studying 
' French gastronomy. Ilis family had for generations 
been barristers and magistrates, and he himself com- 
menced life as an advocate with such distinction that, 
at the age of thirty-four, in 1789, he was elected one 
c^of the members of the Constituent Assembly. After 
sharing in the legislative labours of that historical 
body, he became successively President of tlie Civil 
Tribunal^ of the Department de TAin, and one of the 
judges of tho important Cour de Cassation, then 
newly instituted. ^ This last high oUicc he filled so 
worthily that, after the Reign of Terror and an exile 
of three years, spent principally in the United 
States of America, he was again made judge in tYiat 
court, and continued so, under the Dij*ectory, the 
Consulate, tho Euipirc, and tho Restoration, until 
his death in 1826. 

Thus wo find Savarin sitting at banquets given 
by thqt highest functionaries — wdtness his picture 
of the awful elhicts of unpunctuality at the house 
of Cambaceres, where he was invited to dinner — a 
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table of such importance that Napoleon utilized it 
for State purposes. Savarin also refers to Talleyrand 
as a worthy gastronome; and en revanche one of 
the few personal traits of Savarin not told by 
himself is due to that distinguished friend. The 
story is, moreover, valuable as a proof of the 
hereditary quality of taste and genius. Savarin, 
halting one day at Sens, when on his way to Lyons, 
sent, according to his invariable custom, for the 
cook, and asked what he could have for dinner. 

“ Little enough,” was the reply. “ But let us see,” 
retorted Savarin; "let us go into the kitchen an^ 
talk the matter over.” There he found four turkeys 
roasting. ‘‘Why!” exclaimed he, “you told me 
you had nothing in the house ! let mo ha^e one of 
these turkeys.” “ Tin possible!” said the cook; “ they 
are all bespoken by a gentleman uj)stairs.” “ He 
must have a large party to dine with him, then ? ” 
“No; ho dines by himself.” “Indeed!” said the 
gastronome ; “ I should like much to be acejnainted 
with the nwi who orders four turkeys for his own 
eating.” J’h6 cook was sure thg gentleman would 
be glad of his acquaintance ; and Savarin, on going 
to pay his respects to the strange^*, found him to Ixi 
no other than his own son, “WhaW ^ou .rascal! 
four turkeys all to yourself!”* “Yes, sir,*’ said 
Savarin junior; “you know' that when we have a 
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turkey ai home yon always reserve for yourself the 
parson^ s nose: I was resolved to regale myself for 
once in my life; and here I am, ready to begin, 
altliough I did not expect the honour of your 
company.” * 

The r^iysiologie du Gout ” was published within 
a year of Savarin’s death, yet ho was gratified by 
seeing his work crowned with extraordinary success, 
speedily becoming (to use a phrase of Balzac’s) the 
veritable decalogue of gastronomers — irrefragable 
as the laws of Kepler. Its success is certainly 
vlargcly duo to the beauty of the style, and to the 
original yet charming manner of the author. There 
are not only the clearness and elegance and fclicily 
which are impressed on all good French wTiting, but 
his stylo is also so cheerful and picturesque that 
it positively smiles; one comic charm being the 
grand importance which he affects to attach to 
his subject* Had Savarin lived and written in 
the country of Walton's Angler,” or White’s 
“ Selbourne,” “ the Physiolbgie du G9ut ” would 
certainly have agajn and again pleasantly occupied 
the learned leisure of admiring commentators, and 
given occasion fdi* many ingenious notes and ex- 
haustiyc illustrations, biographical and antiquarian 

« o 

* A Bimilar story is told of I^a Reynierc, a celebrated gastronome 
of the lost century. — (See Littr^, under Sot.) 
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as well as gastrological. The French, however, 
do not distinguish their favourite authors in the 
same way; nor does there appear to bo any French 
edition of th(3 “ Physiologic du Gout ” with notes. 

The present attempt to present Brillat-Savarin in 
English dress is due to a statement madi) last year 
in “ Notes and Queries,” to the effect that a trans- 
lation was and had long been a decided want in 
English libraries. The notes inserted here and 
there by the translator will be easily distinguished 
from those of the French text — either intrinsically 
or by the latter being always marked by singler 

inverted commas. 

« 

R E A. 

August IGthf 187& 




DIALOGUE 


BETWEEN 

THE AUTHOR AND HIS FRIEND* 


Friend, This morning, at breakfast, my wife and 
I have in our wisdom decided that your Thoughts 
on (Jastronhmy ” must be printed as soon as 
possible. 

Author, What woman wills, God wills. In that 
single sentence is summcjl up all the ethics of the 
Parisians. But I am -under a difl'orcnt jurisdiction ; 
and a bachelor 

F, Good heavens! The bacEclors are as much 
under the rule as other men, as ^»ow sometimes 

• • • 

* This conversation is by no means merely in*iginaTy^ So real, 
indeed, is the character of the friend, that^his “ biography,” oc- 
cupying several pages, was originally appended to this dialogue. 
It is now omitted, as being decidedly a hor$ d*muvre too many. 
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only too well ! But in this case you can’t get off 
on the score of bachelorship ; for my wife declares 
that she can insist upon it, because it was wliile 
visiting her in tlie country that you wrote the first 
pages of your book. 

A. My dear fellow, you know very well how I 
respect the ladies ; more than once you have praised 
my submission to their commands, and, like some 
others, you used to say I should make an excellent 
husband. Yet, for all that, I shall not get it 
printed. 

F. And why? 

A. Bticause, after a professional life of earnest 
work, I am afraid of being ' thought a mere trifler 
by peopla reading only the title of my book. 

F. How absurd ! As if thirty-six years of public'’ 
and uninterrupted ^duties had not established for 
you a character quit^ the opposite! Besides, we 
believe, my wife and I, that everybody will wish to 
read you. ‘ 

A. Eeally? 

F. The learned ^ill read you in orddr to discover 
what you have always been hinting at. 

A. That is q\iit6 possible. 

F. T}ie women will read you because they will 
easily see that — ^ — 
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A, Spare my feelings, my dear friend ; I am now 
oM and full of wisdom. 

F, Blon fond of good living will read yon, because 
you do them justice, and so tlicir proper rank in 
society is at last assigned to them. 

A. In that instance you are certainly right. Who 
would believe that those honest gentlemen coidd 
have been so long misunderstood ! I look upon 
them with all tlie feelings of a father — such hand- 
some, bright-eyed fellows.! 

F. Besides, have you not often told us that such 
a work as yours w^as needed in our libraries ? 

A. I have said so, and it i^ the fact. I will^not 
swerve a jot from that opinion, but stick to it like a 
mastiff. 

F. Why, you talk like tnan whose mind is 

quite made up ; so let. us go together and see 

' A. Ifo, no ! If authorship- has its pleasures, it 
has also its thorns ; and I leave the whole business, 
£0S a legacy, to my heirs.. 

Fn But, in the incan time, you wrongyour friends, 
acquaintances, and contemporaries. Do you mean 
to say you can do such a thing^ 

A. My heirs! you forget thtmj. I have heard 
say that the shades of» the departed generally derive 
pleasure from the praises of the living. is a sort 
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of beatitude that I wish to keep in store for the 
other vvorhL 

F. But wliat certainty have you that those 
praises will be bestowed in the proper quarter? 
Arc you certain of the care and diligence of your 
heirs ? 

< 

A. Well, I have no grounds for thinking that 
they would neglect this one duty, since on account 
of it they Avill be excused many others. 

F. Would they, could they, have for your book 
that father’s affection, those author’s attentions, 
, without which a work always makes its first public 
appearance awkwardly ? 

A. I shall leave the manuscript corrected, fairly 
copied out, and fully equipped, with nothing to do 
but print it. 

F. What about the chapter of accidents? *Tis 
arrangements of that sort, alas! that have ruined 
many valuable works ; such as that of the dis- 
tinguished IjO Oat, on the “ State of the Soul during 
Sleep ” — the labour of a lifetime. 

A. That certainlj^ was a great loss, and I by no 
means hope to occasion similar regrets. 

F. Bo sure of tlws — that, in settling matters with 
tho Church, thp lawyers, the "faculty, and with each 
other, heirs have^qyite enough on their hands; and 
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that there would not be time, even if there were the 
inelinatiou, to give full attention to all the manifold 
details connected with the publication of even a 
small book. 

A. But the title ! The subject ! And what about 
ill-natured wags of clitics ? 

F. At the single wwd "gastronomy”*cvery one 
pricks up his ears : it is quite the rage. And as for 
the waggisli critics, they are as fond of good living 
as other men. So set your mind perfectly at case. 
Besides, you surely know that personages of the 
greatest weight have sometimes produced light and 
amusing works. Montesquieu is an instance. 

A. {eagerly). Upon my word, you are right ! ITe 
wrote the “ Temple of Gnidu^ ; and there would 
surely bo nmre real advantage in the study of that 
which is every day the want, the pleasure, and the 
occupation of man, than in telling* us what was done 
or said, more than two thousand years ago, by two 
yoi*ugsters chasing each, other through Grecian 
groves. 

F. You gi\e in, then, at last? 

A. I give in I Not at all. What you have heard 
is but a touch of nature betray ipg, the author;* 

« Perhaps the original phfase here, to sho^ tl^e tips of Uis 
ears,” is worth noting. It is curiously borrowed from the^ fable oi 
the ass in the lion's skin, thus meaniuki betray uninten- 
tionally one's mind or disposition by some word or action. 
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which recalls to my mind a scene in an English 
comedy that once greaily amused me. It occurs in 
a piece called The Natural Daughter,” I think, 
and I should like to have your opinion upon it. 

Some Quakers are introduced ; a class of men who, 
as you know, of course, “ thcer” and “ thou ” every- 
body, weat clothes of the simplest kind, never serve 
as soldiers, never swear — even in a court of law,— -do 
everything with a dull gravity, and in particular 
must never put themselves in a passion. Well, the 
hero of the piece is a handsome young Quaker, who, 
in spite of the brown coat, largo, broad-brimmed 
Tfat, and straight hair with which he appears on the 
stage, falls deeply in love. Accordingly, a puppy 
of a rival takes courage from that appearance and 
demeanour, and so makes fun -of him and insults 
him, that the young man, gQtting gravlually heated 
with anger, at last becomes furious, and gives the 
coxcomb a, thorough thrashing. 

That punishment bestowed, he instantly recoyers 
his forme^demeanour, and collects himself, exclaim- • 
ing in a penitential tone, Alas ! thoti seest that 
the flesh has prevailed over the spirit.” 

I now do^as he did; and, after a display oi\ 
pardonable feeling, come back to my former opinion. 

F. It is too late now. As you yourself admit, • 
you have betrayed your real mind on the matter. I 
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,liave now a hold upon you, and you must come olf 
to the publishers’. I may even tell you that the 
secret of your book has not been l^ept by all who 
knew it. 

A. Don’t be too rash, my dear boy, for I shall 
have something to say about yourself ; i and who 
knows what that may be? 

F. What could you say on that topic? You 
needn’t think you can frighten me. 

A. I shall not tell how our common * native-place 
boasts of having given you birth ; nor how, at 
twenty-four, you published a work which has siiiQC ^ 
held a place in the foremost rank; nor how, by a 
"well-deserved reputation, you now command the 
confidence of all ; how your patients take courage 
from your manner, admire your skill, and are con- 
soled by your sympathy. I sha]! not tell what 
everybody knows, but I shall discover to all Paris 
{rising up)^ to all France {throwing his "head lack\ 
to tSie whole world, the only fault in yq^ which I 
know of ! , 

F. (serioudgy. Which fault, if you please ? 

• the ehief town of Bugey, a Ipvely - country, with 

^mountains and hillocks, rivers and limpi^ broqks, waterfalls and 
deep pools ; a regular jardin anglaU of a hundred isqaarc leagues 
in size. In this country, before the Revolution, ^he constitution of 
society was such that the third estate was really the governing 
class.’ 



XXIV 


DIALOGUE. 


A. An habitual fault, which all my exhortations 
have failed to correct. 

F. {alarmed). Name it at once. It is too bad to 
torture one so. 

A. You oat too fast ! 

$ 

[Op this, the fiicn<l takcB his hat an<l leavos tho room 
smiling, with a strong suspicion tlidt ho has made a 
convert and gained bis purpose.] 



PREFACE. 

For the publication of the work now entrusted to 
the reader’s gbod will, there was needed on my pajjt < 
no great labour. All I have done was to arrahge a 
collection of materials made long ago. It was a 
pastime which I had been keeping in store for my 
old age. 

Whilst considering the pleasujres of the table 
from every point of view, I soon saw that there was 
something better to be made of the subject than a 
me]^ cookery-book, and that there was to be 
said upon functions wliich are not bnf^^ital and 
constant, but fixercise a very dirqet influence upon 
our health, our happiness, and even our success in 
life. 

As soon as this leading idea was clearly fi^ed in 
my mind, all the rest flowed easily*frdm it. I looked 
about me — took notes ; and often in the midst of 
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the most sumptuous banquets I should have felt 
bored but for my amusement as an observer. 

To complete the task which I had taken on my- 
self, one must have been physician, chemist, physio- 
logist, and even somewhat of a scholar. Those 
different subjects, however, I had studied without 
the slightest intention of becoming an author, being 
urged on by a praiseworthy curiosity, by the fear of 
being loft bcliind tlio age, and by the wish to be 
able to converse on equal terms with men of science 
and learning, in whose company I have always taken 
a, special pleasure. 

More particularly, I am an amateur doctor. It is 
quite a passion with me; and amongst the finest 
days of* my life I reckon that on which I entered 
with the professors, and by their into the 

lecture-room whqre the prize essay was to be read, 
and had the pleasure of hearing a murmur of 
curiosity run through the audience, each student 
asking hi|. neighbour what mighty professor* the 
stranger might be who was honouring the assembly 
by his presence, n 

• * “ Come apd dine with me next Thursday,” said M. Greffuble 
to mo one day, “Und lUl have a party of men of science or men of 
letters; which /lo you choose?” * 

■ ‘ “ liffy choice is made,” said I, “ we shall dine together twice 
instead of once.” ' 

* We did 80, sure enough ; and the literary dinnei was unmis- 
takably more refined and well-ordered.' 
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There is, however, one other day the memory of 
which is equally dear; that, namely, on which I 
presented to the Council of the " Society for the 
Encouragement of National Industry” my “irrorator,’’ 
an instrument of my invention, which is simply a 
compression-fountain, adapted for the i)iirpose of 
perfuming rooms. 

I had brought, in my pocket, my machine fully 
charged. I turned the cock, and there escaped, 
with a hissing sound, a perfumed vapour, which, 
rising to the ceiling, fell in tiny drops upon the 
])orsons and papers beneath. It was then that, wi^ 
inexpressible delight, I saw the most learned heads 
of the capital bend under my ‘‘ irroration,*' and I was 
in ecstacics on observing that the wettest j^ere the 
happiest. 

Occasionally, in thinking of the weighty Incubra^ 
lions to which the extent of my subject has drawn 
me, I have had an honest fear lest I miglft bore the 
reaefcr; for I myself have •sometimes yawned over 
other peoplo^s books. ’ * 

I have done everything in my powder to avoid 
blame on this score. I have touched but lightly on 
the subjects likely to be dull; i luiVo scattered 
anecdotes over the book— some drawn frojn mj per* 
sonal experience ; I have thrown asitie a groat many 
singular facts, from a regard to sound criticism. 1 
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have aroused attention by giving a clear and simple 
account of certain scientillc truths which tlie learned 
seemed to have reserved for themselves. If, in spite 
of so many efforts, my readers should still find the 
science difficult of digestion, my peace of mind will 
not be in the slightest degree disturbed, because 
I am suio that the majority will acquit me as to 
intention. 

I miglit also bo charged with letting my pen run 
on too fast, and becoming somewhat garrulous i]i 
my stories. Is it my fault tliat I am an old man ? 
Is it my fault that I am like Ulysses, who had seen 
the manners and cities of many peoples?^ Am I to 
blame for giving a little of my biography? In a 
word, t4e reader ought to give me credit for making 
him a present of my Memoirs as a Public Man,” 
which deserve to be read quite as much as so 
many others, since for thirty-six years I have had 
the best (^>j)portunity of watching society and the 
course of events. 

Above all things, let no one rank me amongst the 
compilers. Before being reduced to such straits, my 
pen would have been thrown aside, and I should 
have lived quite ^ happily. 

Like Juvenal, I Have said: 

Sompor ego liudiitor tantum I nunquam ne reponam I 
and those ^ble to judge will easily see that, after 
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being familiar both with the turmoil of city life and 
the silence of the study, the best thing I could do 
w’as to make the most of both positions. 

After all, there is much of the book which has 
been written for my own gratification. I have men- 
tioned some of my friends who scarcely expected 
such a thing ; I have recalled several pleasant 
recollections, and noted down much that would 
otlierwiso have been forgotten. In a word, I have 
given full vent to my humour. 

Amongst tliose readers who are fond of lengthen- 
ing out a story, there will probably bo one to exclaim,^ 

I should like much to know if or What 

does ho mean by saying that and so forth. 

But the rest, I am confident, will tell him to hold 
bis tongue and every such expression of natural 
feeling will be kindly receive^ by an immense 
majority of my readers. 

I have still something to say about my stylo, for, 
to quote Buffon, “ As the* style is, so is the man.'* 
And let na one think I am about to ask a favour, 
never granted to those who needjt : I only mean to 
make a simple explanation. 

I ought to write admirably,* fop *my favourite 
authors have been Voftaire, Jean- Jacques, Fen^Jon, 
Bufibn, and, more recently, Cochiir and Aguesseau, 
and I know them by heart. The gods, however, 
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may have ordainerl otherwise ; and if so, the follow- 
ing reasons explain that will of the gods. 

Knowing five living languages well, or tolerably, 
I possess a huge repertory of words of all com- 
plexions ; and whenever an expression is needed, il 
I don’t find it in tlio French pigeon-hole, I take it 
out of one of the others. Hence the necessity for 
my reader of either translating or guessing; tlie 
Fates leave him no alternative. 

I am firmly persuaded that tho French vocabu- 
lary is comparatively poor. What, then, was left 
for mo to do? To borrow or steal. I have done^ 
both; because such loans need not bo paid back, 
and stealing words is not punishable by law.* ^ 

I fully expect that the stern critics will loudty 
appeal to Bossuet, Fendlon, Eacine, Boileau, Pascal 
and others of our masters in style, t fancy I al- 
ready hear their frightful din, and therefore give 
them my reply, calmly, that I am far from denying 
the merit of those authors, whether named or re- 
ferred to ; but, what then ? The only inference is, 
that having done good work with indifferent tools, 

• Some of thqi words borrowed or stolen by Savarin ere siroter 
(to match our word “to sip/* he says), irugivoret dindinopliile^ ohcsU 
e'indigerer, goyage pblymaiiquS, aud others — all due to his 
love of the graphic and picturesque. Similarly, he sometiraes 
Oallicizes a foreign ]Shr&se; as, mauvaia €oUd6 einquante ana^ from 
the English “ wrong side fifty,” 
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they would have done incompamLly better with 
good tools. In the same way everybody believes 
that Tartini would have played the violin still 
better liad liis bow been as long as that of Baillot. 

I must be classed, then, with the writers who 
employ now words, not even with those who 
throw off all allegiance to classical stylo and 
models.* TliO latter discover hidden treasures, 
\\liilc the others arc like sailors, who bring from 
afar the provisions which we need. 

The Northern races, especially the English, hove, 
jjn this respect an immense advantage over us. 
'the genius of their language is never hampered by 
rules of style ; it creates or borrows. Accordingly, 

* Tlio term, un romantique^ according to tho French philo- 
■ ' was iiitmuiuccd by Madivmc do istuul, all modern writers 
■ing by ber dividod into two classes clamnufts, who follow 
iho models already established, and les 'roniantiqueef who act 
independently of classical style and standards. Tlius, in recent 
times, Victor Hugo is pre-eminently wi romanZi^Sc — not only 
igno|[ng the dramatic unities and yther canons sacred to Corneille 
and Voltaire, but actually and eptliusiasticalJy admiring such a 
barbarian as Shakospearo. 

Tho same termy have also been used in classifying tho great 
masters in French gastronomy ; Bcauvilliftrs, for example (after- 
wards referred to fully in the chapter on restaurants), being 
ranked at the head of the classical school. , ff hi^ hnplied analogy 
between cookery and litoratu|o may remind, tho philosopbic.il 
reader of a passage in one of Dugald Stewart’s • I3«BayS|J* where 
^ tho cilccts of “ sweet *’ and “ bitter” in gastronomic art are said to 
' “ correspond to that composite beauty whiefi it is the object of tho 
painter and of the poet to create.” 
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in all subjects treated with depth and energy, our 
translations are mere copies, without colour and 
expression. 

I remember once hearing, at the Institute, a well- 
written discourse to show the danger of using new 
words, and the necessity of holding fiist by the 
language fixed for us by the writers of the classical 
age. As a chemist, I tested this philosopher’s stone 
by my retort, with the following result : “ We have 
done so well, that it is impossible to do bettor, or to 
do otherwise.” 

^ Now, I have lived long enough to know that each 
generation says the same thing, and is laughed at 
for its pains by the generation following. Besides, 
why should words not change, when manners and 

opinions are constantly undergoing modifications? 

■ 

Even if we do the same things as the ancients did, 
we do them in a different manner; and in some 
modern books there are whole pages which could 
be translated into neithet Latin nor Greek. • 

All the languages have their birth, their culmina- 
tion, and their dei^Jine ; and of those that have shone 
since the time of Sesostris to that of Philip Augus- 
tus, not one exisft as a living tongue. The French 
language wiH have the same fate ; and in the year 
2825, 1 shall be read only with the assistance of a 
dictionary, if indeed I be read at all. 
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1 conclude the preface by a remark which, on 
account of its importance, I have been reserving. 
When T say “ I ’* or “ me ” it shows I am talking 
familiarly, and the reader is at liberty to examine, 
dispute, doubt, or evgn laugh ; but when I arm my- 
self with the terrible “ we,” it is to speak authorita- 
tively, ex cathedra, and the reader has no choice but 
submission. 

“lam Sir Oracle, 

And when I ope my lips let no dog bark.*' 

SUAKESl'EARli. 
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L 

But for life the universe were nothing, and all that 
has life requires nourishment. 


IL 

Animals feed, man eats ; the man of sc^se and cul- 
ture alone understands eating. 


in. 

The fate of nations depends upon how they are fed. 


•IV. 

; Tell me what you eat, and I will tdll you what you 
are. 
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V. 

In compelling man to eat that ho may live, Nature 
gives appetite to invito him, and pleasure to reward 
him. 


VL 

Good living is duo to that action of the judgment by 
which the things which please our taste are preferred 
to all others. 


vil' 

The pleasures of the table are common to all ages 
ami ranks, to all countries and times ; they not only 
harmonize with all the other pleasures^ but remain to 
console us for their loss* 


VIIL 

It is only at tabic that a man never feels bored 
during the first hour. 


IX . 

The discovery of a new dish does more for the happi- 
ness of the human lace than the discovery of a planet. 


X.. 

A diTinkard kpows not how to drink, and he who eats 
too much, or too quickly, knows not how to eat. 
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XL 

In eating, tlio order is from the moro substantial to 
the lighter* 

XII. 

In drinking, the order is from the milder to that 
which is stronger and of finer flavour. 

XIIL 

. To maintain that a man must not change his wine is 
a heresy : the palate becomes cloyed, and, after three or 
fbuif glasses, it is but a deadened sensation that even the 
best wine provokes. 


XIV. 

A last course^ at dinner, wanting cheese, is like a 
pretty woman with only one eye. 


XV. 

Cookery is an art, but to roast requires genius. 

XVI. 

# 

In a cook, Ahe most essential quality is punctuality ; 
it should be also that of the guest. 

XVII. 

It is a breach of politeness towards thoeo •guogts who 
are pnnotual when they are kept longi waiting for one 
who is late. 
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XVIII. 

He who receives friends without himself bestowing 
some pains upon tlie repast prepared for them, does ' 
not deserve to have friends. 

XIX.' 

As the coffee after dinner is the special care of the 
lady of the house, so the host must see that the liqueurs 
are the choicest possible. 


XX. 

To receive any one as Our guest is to become respon- 
sible for his happiness during the whole of the time he 
is under our roof. 
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ON THE SENSES. 

The senses are the organs by which man and the 
outer world are brought into communication. 

The mimbe?^ of the senses is at least iSve.’ 
Sight embraces space, and through the 
medium of light informs us of the exist- and 
ence and colours of surrounding bodies. 

The sense of hearing receives, through tie medium 
. of thb air, the vibrations of noisy or sonorous bodies. 
By the sensp of smell we perceive that property of 
substances which is called theijr odour. By the 

f nmnber of the senses has been frequency discussed by 
psychologists.. Thus, liittre, one of Comte^a principal followers, 
and u^iaeiCQ authority, says that ** sixth 'sense^* a term applied, 
auas $^8afion€ de Vtti^bur jphyfdqw’* Kant, also,* speaks of a 
senstfs vagust as 8ometh\^not localized, or Without special organs ; 
arhieh would increaiB ^ number to seven. 
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sense of taste we appreciate whatever is sapid or 
eatable. The sense of touch , informs us about the 
surfaces of bodies and their consistence. The 
genetic, or generative, sense has for its object the 
reproduction Of the species. 

It is astonishing that the last of these should 
not have been recognized before the time of Buffon ; 
being either confounded with the sense of touch, 
or regarded as a mere adjunct or modification of 
it. But, as for the preservation of the individual 
there is one sense — taste, so the other is as cer- 
^tainly a sense appropriated to the preservation of 
the species. 

If in imagination we travel back to the earliest 
The , period of human existence^we shall infer 

senBOB in that at first man’s sensations were simply 
operation, being uncorrected by reflection; 

that is to say, that ho saw without precision, heard 
confusedly,' smelt without discernment, ate without 
appreciation, and, in his enjoyments generally, 
lived as a mere animal. 

But, all our perceptions having as their common 
centre the soul — the special attribute of the human 
race, and ewj^ tending to greater perfection — ^they 
are there objected' to reflection, comparison, judg- 
ment; and sc^n. the various sensations are all 
summoned to each other’s aid for the use and wdU- 
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being of the percipient Ego,” or person whose 
senses are acted upon. 

Thus, touch corrected the errors of sight; the 
hearing, by means of the spoken word, .became the 
interpreter of what man thought ; taste was assisted 
by sight and smell ; and hearing compared sounds 
and measured distances. 

The stream of time, rolling over successive 
generations of men, has incessantly brought new 
improvements; and this tendency to perfection, so 
real though unobserved, is due to the action of the 
senses, and their constant demand for healthy ^ 
exercise. 

Thus, sight has given birth to painting, sculpture, 
and every kind of show or pageant; hei^ring, to 
melody, harmony, dancing; and all that is connected 
with music ; *smell, to the search and observation of 
perfumes, their use and culture ; the sense of taste, 
to the production, selection, and prefiaration of 
every kind of food; the sense of touch, to ail the 
arts, all the skilful trades, and all the industries ; 
the genetic sense, to romantic ^ve, flirtation, and 
fashion, to all that adorns the relations between 
man and woman or s^theticall^ imj^rores their 
union. • ’ * • , 

Such, then, are the origin and igrowth of the 
arts and sciences, even the most abstract ; they are 
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produced directly by the natural demand of the 
senses to be kept in constant play and exercise. 

Those senses, so dear to us, are, nevertheless, far 

from being perfect, and I need not stay to 

senses be- P^ove it. I shall onljr note how sight, that 

oomomoro g^xiso SO ethereal, and touch, which is 
perfect. 

at the other end of the scale, have with 
time both gained additional powers in a wonderful 
degree. Thus, the weakness of old age, which 
affects most of the senses, is, in the case of sight, 
almost entirely remedied by the use of glasses. 

,The telescope has discovered stars formerly un- 
known, because inaccessible to unaided vision ; and 
the microscope has led man to see, for the first 
time, th^ composition and constitution of sub- 
stances, showing us plants and a mode of growth 
whose very existence were previously unsuspected. 
Some animalcules are shown which are the one- 
hundred-thhusandth part of tho smallest creature 
visible to the naked eye; yet they move about, 
feed, and reproduce, proving" that there are organs 
so minute that the imagination can form no con* 
ception of them. 

Again, th^ . mechanical powers and appliances 
have innltiplie^. Man has rbalized even the boldest 
conceptions, and performed tasks of engineering 
which to his merely natural powers were utterly 
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unapproachable. By skill and mechanism, man has 
subdued all nature, making it subservient to all his 
wants, his pleasures, and his caprices, and changing 
tho whole surface of the globe. Thus a feeble 
biped is become kin^ of all creatiom 

Senses of sight and touch of such ‘ enlarged 
powers might rank among the attributes of a race 
much superior to man; or rather, were all our 
senses improved in like proportion, mankind would 
be quite a different species. 

It should be noted, however, that although the 
sense of touch has developed enormously as^ a^* 
muscular power, yet, as a sensitive organ, scarcely 
anything has been done for it by advancing civiliza- 
tion. But we must not despair, rememburing that 
the human race is still young, and that it is only 
after a long series of ages that the senses can 
enlarge their sphere of action. Thus, it is only 
about four centuries since men discoverfid harmony, 
a science all divine, beafiing to sounds the same 
relation as painting d(5es to colours.* No doubt the 
ancients sung airs and melodies with musical 

accompaniments, but their knowledge went no 

• 

* * If the ancionts understood harmony, ybimr writings would 
have preserved some more cdftain proof than a fewivaguc phrases. 

It is to tho Arabs we are indebted for .it, since they first gave us 
the organ, which, by sounding several notes at onco, suggested the 
idea of concords and harmonies.* 
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further ; they could neither analyse the notes nor 
find their relations to each other. 

It was not till the fifteenth century that the laws 
of tone, and rules for the movement of concords 
were ascertained. Then, acpordingly, musicians 
first made# use of theory to sustain the parts and 
improve the expression. That discovery, so late 
and yet so natural, showed the duality of the sense 
of hearing ; that in one organ there are two facul- 
ties, to some extent independent of each other — the 
one perceiving the sound of the notes, the other 
, estimating their resonance or length. Some German 
doctors say that the perception of harmony consti- 
tutes an additional sense. 

As to Ahose for whom music is only a confused 
mass of sounds, it should be observed that they 
nearly all sing out of tune ; and they must have 
either the ears so formed as to receive only short, 
abrupt vibrations, or one ear attuned to a different 
key from the other, and therefore jointly tran^nit- 
ting to the brain only a vague and ill-defined sensa- 
tion — just as two instruments which agree neither 
in time nor tune are incapable of together sounding 
harmoniously. * 

Duripg these last ages, the sense of taste has also 
largely extended its sphere of influence ; and by the 
discovery of sugar and its various preparations, of 
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alcoholic liquors, of ices, vanilla, tea, and coffee, we 
have a knowledge of tastes and flavours which were 
previously unknown. ^ . 

Who can say that the sense of touch will not 
have its turn, and that some happy chance may not 
in this quarter also disclose to us a source of new 
modes of enjoyment? What makes it the more 
probable is, that the tactile sensibility is confined 
to no special part, and can therefore be acted upon 
throughout the whole body. 

In one respect, taste resembles the genetic 
sense. As two main factors in man’s 
nature, their influence is seen throughout tasto; ita 
all the fine arts, and almost everywhere 
where delicacy and refinement come into pljiy. The 
faculty of taste is, however, more under restraint, 
altliough quite as active, and has advanced so 
gradually, yet steadily, as to ma^e certain that its 
success is lasting. • 

Elsewhere, we shall consider that advancement ; 
but, meantime, we may oUserve that if any man has 
sat at a sumptuous dinner in a^hall adorned with 
mirrors, paintings, sculptures, flowers, scented with 
perfumes, enriched with beautiful wojiuen, and filled 
with notes of gentle nftisic, he* will* feel, convinced, 
without any great mental effort, that, to enhance 
thd pleasures of the sense of taste and give them 
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their proper surroundings, all the arts have been 
laid under contribution. 

Lot us now cast a general glance over the senses, 

considered as one system, and we shall * 
attained intended by the Creator 

by tho ends, one the consequence of the 

seiiBOS. • ^ ^ ^ 

other ; to wit, the preservation of the in. 
dividual and the continuation of the species. 

Such is the destiny of man, considered as a being 
endowed with senses : everything be does has some 
reference to that twofold object of nature. The eye 
perceives outward objects, discovers tho wonders 
with which man is surrounded, and teaches him 
that he is a part of a mighty whole. By hearing, 
we perceive not only those sounds which are 
agreeable to the sense, but others which warn us 
of danger. Touch is on the -w^atch to "inform us at 
once, by means of pain, of every hurt. The hand, 
like a faithful servant, never uncertain in his move- 
ments, instinctively chooses what is necessasy^to 
repair the losses caused by the maintenance of the 
vital functions. Smell is used as a test of whole- 
tfomeness, since poisonous bodies bare almost in- 
variably an unpleasant odour. Then the sense of 
taste is ca^lo^ into 'exercise; and the teeth, tongue, 
and paiate'^being put to use, the stdmach presentiy 
begins the great work of assimila^n. During ^t 
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process, a vague languor is felt, objects are seen less 
vividly, the body takes an easy position, the eyes 
close, every sensation vanishes, and the senses are 
in a state of absolute repose. 

Such are the general and philosophical views 
which I have thought right to lay l^ofore my 
readers, to prepare them for the more special ex- 
amination of the organ of the sense of taste. 


II. 

ON THE SENSE OP TASTE. 

Taste is that sense which, by means of a special 
organ, brings^ man into contact with sapid 
substances. After being stimulated by the of this 
appetite, hunger and thirst, this sensation, 
when combined with several subordinate ^operations, 
results in the growth, development, and preser- 
vation of the individual, at the same time making 
good the losses due to the vital fiyxctions. 

All organized bodies are not nourished in the 
same manner; for Nature, being m varied in 
methods as she is certain of results, •hae assigned 
.to them different modes of prolonging existence. 
Thus, vegetables, at . the bottom of the scale of 
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living beings, are fed by means of roots, which, 
sinking into the native soil, select, by a special 
apparatus, the different substances suited for the 
purposes of growth and preservation. 

Eising higher, we discover bodies endowed with 
animal life, but without the power of locomotion. 
Bom with favourable surroundings, they are pro- 
vided with the special organs necessary to maintain 
that mode of existence. Instead of seeking for 
their food, the food comes to find them. 

For animals who move from place to place, 
Nature has appointed quite a different means of 
preservation, and especially for man, who is incon- 
testably the most perfect. A special instinct tells 
him when he requires to be fed ; he looks for and 
seizes whatever seems likely to appease his wants ; 
he eats, and becoming restored, thus runs through 
the destined career of life. 

Taste call be considered under three aspects : in 
man, physically, as the® mechanism by which he 
appreciates the sapid quality 6r flavour of substances ; 
in man, morally, ^as the mental perception due to 
the sensation or impression made on the organ ; and 
lastly, in th6 external body, or objectively, as the 
material property to‘ which "we ascribe the sensation 
or impression made on the organ. 

This sense seems to have two principal uses. First, 
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it invites us, by the pleasure, to repair the losses 
which we constantly suffer from the action of life. 
Secondly, amongst the different substances pre- 
sented to us by nature, taste assists us to choose 
those which are fit to serve for food. 

In making this choice, we are greatly assisted by 
the sense of smell, as we shall see further on ; for, 
as a general rule, nutritive substances are repulsive 
neither to the sense of taste, nor that of smell. 

It is not easy to determine precisely what 
parts constitute the organ of taste. It is Meehan- 
more complicated than at first sight ap- 

organ. 

pears. 

The tongue, of course, plays an important part in 
the action of tasting, since it is by it that the food 
is moistened, turned about, and swallowed. More- 
over, by means of the papillae scattered over its sur- 
face, it drinks in the sapid and soluble particles of 
those bodies with which it comes in contact. 

That, however, being insiffficient, several adjacent 
parts assist in completing this sensation : to wit, 
the palate, the sides of the moujh, and especially 
the nasal passage — ^a part to which physiologists 
have not directed sufficient attentioUdi * From the 
sides of the mouth is supplied tfie saliva, inecessary 
for mastication and deglutition ; anA they, as well 
as the palate, assist in tfe appreciative faculty of 
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tasto. It is probable that, in certain cases, the gums 
have a slight share in the tasting sensation ; and 
without a certain appreciation of flavour at the root 
of the tongue, the sensation of taste would bo 
deadened and imperfect. 

Those ivho are bom without a tongue, or have had 
it cut out, still retain the sense of taste. Of the 
former case, there are instances in the books written 
on such matters; and the latter was explained to 
mo by a poor fellow whose tongue had been cut out 
by the Algerians, becaus||, with some of his com- 
panions in captivity, he had formed a plan for 
escaping and running away. This nian, whom I had 
met in Amsterdam, where he gained a living by 
running errands, had had some education, and it was 
easy to converse with him by means of writing. 
After noticing that all the fore part of his tongue 
was removed down to the ligament, I asked if, after 
undergoing so cruel an operation, there still re- 
mained a flavour in tvhat he ate, or any sensa- 
tion of taste. He replied that what he found 
most difficult w^s to swallow; that his sense of 
taste remained pretty well the same, and that he 
could tell, like other men, what had little taste and 
what was%plea8ant,hut that strong acids, or anything 
very bitter, cawsed him intolerable pain. 

I also learned from him, that in some African 





ON THE SENSE OF TASTE. 


13 

kingdoms it was a common thing to cut out the 
tongue, especially as a punishment for the ring- 
leaders of conspiracies. He said, also, that there 
were special instruments for the purpose, which I 
wished him to describe; but the repugnance lie 
showed was so painful that I did not press Jiim. 

Eeflecting on what he told me, and going back to 
those dark ages when the tongues of blasphemers 
were pierced or cut out, I became convinced that 
such a custom of law must have been of African 
origin, imported to Europe by the Crusaders. 

.We have Seen above tha.t the sensation of taste 
resides principally in the papillae of the tongue. 
But by anatomy we learn that these are so unequally 
supplied, that one tongue may have thrice many 
as another. Hence one explanation why, of two 
guests seated at the same banquet, one has delicious 
sensations, whilst the other seems* to eat only be- 
cause compelled ; the reason being that •the latter 
has a* tongue only poorly famished for enjoyment. 
Thus the empire of tal&te*also has its blind men 
and its deaf. * 

* • 

There have been broached five or six opinions 

efi to the operation of the sensation of t^ste. sensation 
I have also mine, and 'it is aS follows 
the sensation of taste is a chemical result obtained, 
as we have already said, |htough moisture ; that is 
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to say, the sapid molecules must be dissolved in 
some fluid, that they may be absorbed by the 
minute tufts of nerves, papillre or suckers, which 
cover the surfaces of the organ. 

Whether new or not, this theory rests upon 
physical facts which are almost self-evident. Pure 
water causes no sensation of taste, because it con- 
tains no sapid particles : dissolve in it a grain of 
salt or a few drops of vinegar, the sensation imme- 
diately takes place. Other drinks, again, alTect the 
sense because they are nothing but solutions more 
or less charged with molecules that can be tasted, 
?then, by an insoluble body, even if the mouth were 
filled with its particles minutely divided, the sense 
of touch alone would be aflected, and that of taste 
hot at all. 

As to solid bodies which have taste, they must be 
comminuted by* the teeth, impregnated with the 
saliva and other gustatory juices, and pressed 
against the palate by Ahe tongue till the jiuce so 
yielded makes a favourable impression upon the gus- 
tatoiy papilla?, and the triturated body*receives from 
them the passport necessary to enter the stomach. 

My theory^ which is to be still further developed, 
gives an^eqi^y explanation of the principal diffi- 
culti(?s. Thug, if you ask what is meant by a sapid 
body, I reply : It is on^hich is soluble and fit to 
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be absorbed by the organ of taste. If it is asked 
how a sapid body acts, the answer is : It acts when- 
ever it is so dissolved that it can enter those cavities 
whose function is to receive and transmit the sensa- 
tion of taste. In a word, nothing is sapid unless 
already dissolved or ec&ily soluble. ^ 

The number of tastes perceived in objects is infi- 
nite, since every soluble body has a special piavoura 
flavour, in some respect differing from or tastes, 
all others. 

Flavours receive additional modifications of 
infinite variety, ranging from the most attractive to 
the most intolerable, from the strawberry to the 
colocynth; and all attempts to classify them may 
be termed failures. Nor is this to be wondered at ; 
for, granted that there are undetermined spries of 
simple flavours which can be modified by conibining 
them in any number and quantity, wo should require 
a new language to express all these results, mountains 
of folio volumes to define tjiem, and newly devised 
numerical characters to classify and number them. 

Since, up to the present time, no taste or flavour 
has, as a sensation, been rigorously ^defined, men are 
compelled to keep to a small number of general 
terms, such as ** sweet,” “gugary,”- sour,” bitter,” 
and so on ; and, on further analysis, these erfn be 
classified under the two heads of agreeable to the 
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taste,” or ‘‘disagreeable.” They suffice, however, 
to make one’s self understood, and indicate with 
tolerable exactness the gustatory properties of any 
sapid substances about which one is talking. Those 
who come after us will know more about such ' 
qualitieSj^ and it seems already certain that 
chemistry will discover to them the causes of 
flavours or their ultimate elements. 

Following my prescribed plan, I must now render^ 
Taste sense of smell its proppr rights, 

affetjted and acknowledge the important services 
by smell. yields in the perception of tastes or 
flavours; for, of all the writers that have come 
under my notice, none appear to have done it full 
and enljjire justice. 

For my own part, I am not only convinced that 
there is no complete perception of taste unless the 
sense of smell have a share in the sensation, but I 
am furth^ tempted to believe that smell and taste 
form only one sense, having the mouth as laboratory 
with the nose for fire-place or chimney. More 
exactly, the one serves to taste solids, and the other 
gases. 

This th^T^ can be supported by strict reasoning ; 
but as 1 % have no* intention of founding a sect, I 
merely launch it forth to make my readers reflect, 
and to show that, I htPH looked closely into the 
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subject of my work. At present, I proceed to prove 
the importance of the sense of smell, if not as an 
integral* part of that of taste, at least as a necessary 
assistant. 

Every sapid body is necessarily odorous, which 
gives it a place undor the sway of one sense exactly 
as under that of the other. Nothing is eaten with- 
out being smelt more or less attentively ; and when 
any unknown food is presented, the nose always acts 
as sentinel of the advance guard, and calls out, 
“ Who goes there ? 

To intercept the smell is to paralyse the taste. 
This I prove by three experiments, ^yhich every- 
body can verify : firsts when the mucous membrane 
of the nostrils is irritated by a severe^ cold in 
the head all sense of taste is obliterated, and no 
flavour is perceived in anything that is swallowed, 
though the tongue retains its normal condition ; 
mond, if you hold your nose when eating, you will 
be surprised to find that the sensation of taste is 
extremely dull and inrperlect : hence a means of 
getting down the most nauseous medicines almost 
without perceiving it; thirds the same result is 
observed if the tongue is kept closest® the palate 
at the moment of swallowing, ifistcaU^of^ letting it 
resume its natural position ; for th^ circulation of 
air being thus stopped, |^e sense of smell is not 
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brought into play, and that of taste is therefore 
paralysed. 

These different results are duo to the same cause 
- -the absence of smell as a fellow- worker ; for thus 


the sapid body is sensible only by its juices, and 
not by the (vlorous gas which it exhales. 

These principles being thus established, I con- 
Analysis demonstrable tliat taste gives 

of tho rise to sensations of three different orders : 

the direct, the complete, and the reflective. 

The direct sensation is the first perception, arising 
from the immediate operation of tho organs of taste 
wtilst tho food is still on tho point of the tongue. 
The complete, is when the first perception is 
combined with the sensation caused by the food 
reaching the back of the mouth, and by taste and 


smell acting upon the whole organ. The reflective 
sensation is the jiidgment passed by tho mind upon 
the impressions conveyed to it by the organ. 

For an application ofethis theory, let us coijsider 
what takes place during 'eating and drinking. He 
who eats a peacli, for example, is first figreoably 
struck by tho odour which it yields ; he puts it in 
his mouth, and experiences a sensation of freshness 
and acidity T\^Ich induces him to continue ; but it is 
only al the mpment of swallowing, and when the 
flavour also reaches thei^lfactories, that the per- 
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fume is revealed which completes the full taste due 
to a peach. Fiually, it is only when the fruit is 
swallowed that he forms an opinion of the sensa- 
tions, and says to himself, “ That is a delicious 
morsel ! ” 

In the same way, in drinking wdno there is a 
pleasant but still imp(irf(.*ct sensation so long as it 
is in the mouth : it is only when swallow'ed that we 
can really taste and appreciate the special flavour 
and bouquet of each variety, and a little time 
must elapse before the connoisseur can say, “ It is 
good,” middling,” or “ bad ; ”‘ “ By Jove ! ’tis 
genuine Ghambortin 1 ” or Confound it ! it is only 
Sureno I ” 

In conformity with these principles, and result- 
ing from a well-understood experience, is that habit 
w^hich all true connoisseurs have of sipping their 
wine ; for each time they swallow they have the sum 
total of the sensation enjoyed had they •taken the 
wholcwglass at one draught.* 

The same thing takes* place, but more ener- 
getically, when the taste is unpleasant. Look at 
that patient, who is ordered by the faculty to take a 
black draught, such as our grandftjthers drank. 
That trusty advisor, the •sense oY smbU, ^;■arns him 
against the repulsive flavour of the treacherous 
fluid ; his eyes stare as ^:^4he approach of danger ; 
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disgust is on liis lips ; and already his stomach 
rises. Nevertheless, on being urged, he arms him- 
self with determination, gargles his throat with 
brandy, holds his nose, and drinks. 

Whilst the detestable beverage is in the mouth 
and in contact with the organ, the sensation is con- 
fused and the suspense intolerable ; but as soon as 
the last drop is swallowed, the after-taste is felt, 
sickening flavours act, and the patient’s countenance, 
in every feature, expresses a horror and disgust such 
as no one dare encounter unless under the fear of 
death. 

With an insi[)id drink, on the contrary, there is 
neither taste nor after-taste ; no sensation is felt or 
reflection made : wo merely drink. 

The sense of taste is not so riclily endowed as that of 
Siicceasion latter observes iind compares 

of the iin- several Sounds at the same time, whereas 
pressiooB. « j. • • ■ 

tke former cannot receive impressions from 

two flavours together. • It may, liowcver, h^ve a 

second, or even a third, sernsation successively, in the 

same way as a key-note in music is followed by 

others in concortl, easily distinguished, by the 

practiced ear. ^ The succeeding and weakened sensa- 

■ tion is termed fin “ after -taste,” “ bouquet,” etc. 

These secongiary sensations are not perceived by 
those who eat hastily 'carelessly, being the 
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exclusive appanage of a small number, the elect of 
the gastronomes, who thus are able to classify, in 
order of excellence, the different substances sub- 
mitted to their examination. 

Those fugitive shades of sensation thrill the organ 
of taste for some time ; and, without being aware of 
it, your real gastronome assumes the proper posture, 
always pronouncing his verdict with lengthened 
neck and a twist of the nose. 

liCt us now cast a philosophic glance on the 
pleasures or annoyances caused by the sense of 
taste. 

First of all, we find here an instance of that, 
unhappily, too general truth, that man’s organiza- 
tion is more susceptible of pain than of pleasure. 
Tho introduction of anything extremely sour, acrid, 
or bitter, can excite sensations^ painful in the 
highest degree ; and it is even maintained that 
hydrocyanic acid only kills quickly because it causes 

if * 

an agony so keen that the .vital forces cannot endure 
it without succumbing. 

Agreeable sensations, on ttie contrary, run 
through only a limited scale ; and if there 

• Plc£isiirc8 

^is a difference perceptible enough between caused 
the insipid and tho palatadile, there fs no 

, SCUtiO. 

very great interval between what is good 

and that which is oqAsidered excellent. As an 
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illustration, take the following: positive, hard- 
boiled beef; comparative, a piece of veal; super- 
lative, a roast pheasant, done to a turn. 

Nevertheless, of all the senses in their natural 
state, taste procures us the greatest number of 
enjoyments : — 

1. Because the pleasure of eating, taken in 
moderation, is the only one that is not followed by 
fatigue. 2. Because it is common to every time, 
age, and condition. 8. Because it must return 
once, at least, every day, and may, during that 
sjtace of time, be easily repeated two or three times. 

4. Because it can combine with all oitr other 
pleasures, and even console us for their absence. 

5. Because its sensations are at once more last- 
ing than others, and more subject to our null; 
and 6. Because we have a certain special but 
indefinable satisfaction, arising from the instinc- 
tive knowledge that, by the very act of eating, we 
are making good our losses, and prolonging our 
existence. 

This will be found more fully developed in a 
future chapter, where the pleasures of the table 
are treated from a modern point of view, especially 
as affepted by the civilization of the nineteenth 
century. * 

We have been biought^ttp in the loud belief that, 
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of all the animals that walk^ 3 wim, climb, or fly, 

man has the sense of taste the most ^ 

Supr©» 

perfect Now, however, there are threats macyof 
that this faith will be shaken, for Doctor 

I 

Gall, maintains, as the result of some investigations, 

I know hot what, that there are animals which have 
the , organs of taste more highly developed and 
more perfect than those of man. 

This' doctrine of his sounds badly, and smacks of 
heresy. Man, by divine right king of all creation, 
and for whose benefit the earth was Covered and 
peopled, must necessarily be provided with organs « 
of taste which can adequately appreciate all that is 
sapid amongst his subjects. 

The tongue of animals is analogous to the reach 
of their inteljigonce. In fishes, it is only a movable 
bone ; in birds, it is generally membranous car- 
tilage; in quadrupeds, besides being frequently 
covered with scales or asperities, it has no power of 
circumflex movement. 

The tongjio of man, on the contrary, by the deli- 
cacy of its structtire, and of the dtfferent membranes 
which surround or lie near it, gives sufficient indica- 
tion of the high functions for yrhic])*it is destined. 
Moreover, I have discovered, three movefnents in it 
unknown to animals; and 1 distinguish them by 
the teams ''“spiesition,”,* rotation,” and “ verrition.” 
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The first occurs when the tongue is pressed in a 
conical shape between the lips ; the second, when it 
moves circularly in the space bounded by the 
cheeks and palate ; and the third, from the Latin 
verro, I sweep, when it bends back, either above or 
below, to t gather anything which remams in the 
semi-circular space outside the gums. 

Animals are limited in their tastes ; one living 
only on vegetables ; a second eating nothing but 
flesh; a thifd feeding exclusively on grain; and 
none of them know compound flavours. Man, on 
the contrary, is omnivorous; everything that is 
eatable is subject to his all-embracing appetite. 
Hence, as a necessary inference, his tasting powers 
must in extent and variety be proportionately great ; 
and, in fact, in man the mechanism of that particular 
organ is of a rare perfection. To be convinced of 
this, let us look at it in operation. 

As soon as anything esculent enters the mouth, it 
is irretrievably confiscated, with all its juices and 
gases. The lips prevent it from returning, the 
teeth take hold oUit and crush it, "the saliva absorbs 
it, the tongue mixes it and turns it round, an aspira- 
tory compression forces it towards the gullet, the 
tongue^ rises co make it glide down — the sense of 
smell then taking note of it, and finally it falls into 
the stomachy to be there sufcyeoted to furtdier changes 
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of form. Yet, during all that operation, there is 
not a single portion,, drop, or atom, that has escaped 
the testing and appreciating power of the organ. 

Another result of that organic perfection is that 
epicurism, or the art of Good Living, belongs to man 
exclusively. By a sort of contagion, howbver, it is 
transferred to those animals which are appropriated 
to man’s use and, in a certain sense, become his 
companions ; such as the dog, the cat, the elephant 
and even the parrot. 

If some animals have the tongue larger, the 
palate more developed, and the gullet wider, it 
cannot be therefore inferred by any rules of sound 
logic that their sense of taste is more perfect ; the 
tonguo is larger because it has to act as a nfuscle to 
move large weights, the palate to press, and the 
gullet to swallow, larger portion^. Besides, since 
taste should be judged by the perceptions it gives 
rise to, as already explained, any impression re- 
ceived by animals cannot.be compared with that 
experienced -by man ; the latter is of greater clear- 
ness and precision, and must thertfore be of greater 
excellence. 

In a word, is it possiljle to (ksire^ny improve- 
ment 'm a faculty so refined that among tfio ancient 
Bomans the epicures were wont, by taste alone, to 
tell if a fish had been caught above or below bridge ? 
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Do we not see some of our own time who, in eating 
a partridge, can tell by its flavour which leg it has 
slept upon ? And have we not amongst us connois- 
seurs who can tell under what latitude a wine has 
ripened, with as great a certainty as a disciple of 
liiot or Ai'ago can predict an eclipse ? 

What, then, is the inference? That we must 
render to Ccesar the things that are Ctxsar’s, by pro- 
claiming man the epicure of nature; and that we 
must not wonder that, like Homer, the worthy 
Doctor Gall sometimes nods : 

aliqtiando b6nu8 dormitat Homerus. 

Up to the present point we have been investigat- 
tke sense of taste only with reference 
of the to its physical* constitution, and, unless in 
author. giving somp anatomical details which few 
readers will object to, have kept to tha level of strict 
science, feut the task imposed on us does not end 
here, since it is from its history in a moral puint of 
view that this restoring sense derives its importance 
and its glory. aWe have therefore arranged in 
logical order the body of theories and facts of which 
that history ‘is composed, with the view of being 
instruptiV'e >Wthout being tiresome. 

Thus, in the chapters about to follow, wo shall 
show how, by dint of repetition and reflection the 
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sensations of taste have perfected their organ, 
and extended the sphere of its powers; how the 
desire for food, at first a mere instinct, has 
become a prevailing passion which has a marked 
influence on all that relates to our social life. We 
shall trace the operations of chemistry tip to the 
moment when, entering our laboratories under- 
ground, she throws light upon our food-preparation, 
lays down principles, devises methods, and unveils 
the causes of what formerly lay hid in mystery. 

In short, wo shall see how, by the combined 
influence of time and experience, there has appeared 
all at once a now science, which nourishes, restores, 
and preserves man, advises and consoles him, and, 
not satisfied with strewing flowers along his path 
with an ample hand, also increases powerfully the 
might and prosperity of empires. . 

If, in the midst of such weighty disquisitions, a 
pointed or humorous story, a pleasant recollection, 
or some adventure from ^ life of many ups and 
downs should be on the tip of the pen, we shall let 
it drop, in order to relieve for a moment the atten- 
tion of our readers. For their number does not alarm 
US! we are fond, on the ^contrary, of paving a chat 
with them; being certain that, if tlTcy^ara men, 
they are as indulgent as they are welf-informed, and 
if ladies, that they can^ help being charming. 
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ON GASTEONOMY. 

Unlike Minerva, who issued from the brain of 
Origin JiipEer in full armour, the sciences are 
of tho the daughters of Time^ being matured im- 
- sciences, perceptibly ; at first, by an accumulation 
of methods which experience has pointed out, and 
afterwards by tho discovery of the laws derived 
from the combination of those methods. 

Thus, the first old men who, on account of their 
discretion, were sent for to visit invalids, or whom 
pity urged to bind up wounds, were also the first 
physicians. 

The Egyptian shepherds, who observed that 
after a period of time certain stars were to be found 
in a certain part of the heavens, wore thd first 
astronomers. He who first expressed, by symbols 
tho simple proposition, ‘*two and two make four,** 
created mathematics, that science of such power 
that it h{^ actually raised men to the throne of the 
universe. ^ 

During the course of the last sixty yea^, several 
new sciences have taken rknk am^gst the various 
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branches of knowledge; for example, stereotomy,* 
descriptive geometry, and the chemistry of gaseous 
bodies. All the sciences, being developed through 
countless generations, will improve more and more 
with the greater certainty that, by the art of print- 
ing, they are for ever freed from the (3^anger of 
retrograding. Thus, to mention only one instance, 
‘who can tell if, by a chemical knowledge of gaseous 
bodies, man may not obtain the mastery over those 
elements, now so refractory, and, by mixing and 
combining them in ways and proportions hitherto 
unattempied, obtain substances and results whicli 
will greatly extend the limits of his powers? 

Amongst the sciences, Gastronomy presented her- 
self in her turn, and all her sisters came ^ , 

near to show respect. What, indeed, could gastro- 
be refused to fhe science which sustains us 
from the cradle to the grave, which enhances the 
pleasure of love and the intimacy of friendship, 

^ which^ disarms hatred, makes business easier, and 
affords us, during the short* voyage of our lives, the 
only enjoyments that both relieve us from all 
fatigue and themselves entail none ? 

There is no doubt that, so long as ^cookery was 

• • 

t In 4I10 older French mathematical hooka, tlft trfm “ stereo- 
metry" corresponds to onr solid geometry ; and thus “ stereotoray " 
relates to aeetioiui of solids, including, of course, the conic 
sections. 
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trusted exclusively to liircd servants, the mysteries 
of the craft confined to the lower regions, and 
nothing but books of directions written on the sub- 
ject, the results were those of a mere art. At last, 
however, though perhaps too late, men of science 
no longcy kept aloof. They examined, analysed, 
and classified the alimentary substances, and re- 
duced them to their simpler constituents. They 
fathomed the mysteries of assimilation, and tracing 
inert matter through its changes of form, saw how 
it became endowed with life. They have studied 
food in its effects, whether momentary or perma- 
nent, for days, for months, or even for a whole life- 
time. They have estimated even its influence upon 
the faculty of thought, whether the soul receives 
impressions from the senses, or can perceive without 
the concurrence of those organs, finally, as the 
result of all these*labours, they have formed a grand 
generalization, embracing all mankind, and all 
matter that is capable of assimilation. t 

Whilst the men of science* were thus employed in 
the study, the man of fashion began to exclaim that 
the science by which we are kept in life must surely 
be worth mbrg than that which teaches men to kill 
each othe^r. t^oets* began ‘to sing the pleasures of 
the tahle ; and books on good cheer displayed 
greater insight and more comprehensive truths. 
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Such were the circumstances preceding the ad- 
vent of gastronomy. 

Gastronomy is the scientific knowledge of all 
that relates to man as an eater. Its aim ng defini- 
is, by means of the best possible food, to 
watch over the preservation of manldncl^ and it 
attacins that end by laying down certain principles 
to direct in the search, supply, or preparation of 
alimentary substances. 

Thus to it, as the efficient cause, we must ascribe 
the labours of farmers, vine-growers, fishermen, 
huntsmen, and especially of cooks of every degree^ 
whatever be the title or qualification under which 
they may disguise their occupation of preparing food. 

Gastronomy is related to natural history^ by its 
classification of alimentary substances ; to physics, 
by its investfgation into their composition and 
properties ; to chemistry, by the (fifferont forms of 
analysis and decomposition which it makes them 
undergo ; to cookery, by the art of dressing dishes, 
and rendering them agreTcable to the taste ; to com- 
.merce and political economy, by seeking to buy and 
sell most^dvantageously, as well as by the returns 
which it brings into the public treasury, and tho 
barter which it established between nations. 

Gastronomy rules every moment cof our lives : 
for the first cry of the uf w-bom child is a call for 
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the nurse’s breast, and the dying man swallows 
still with some pleasure the last potion, which,' 
alas ! ho will never digest. 


It has to do, also, with every class of society. It 
presides at the banquets of assembled kings, and 
also counts the minutes necessary for 'px.,/uriy 
boiling an egg. 

The material subject which gastronomy treats of 
is everything that can be eaten; its immediate 
object is the preservation of the individual ; and the 
means by which it effects its purpose are cultiva- 
tion to produce, commerce to exchange, industry 
to prepare, and experience to discover how every- 
thing can be best turned to account. 

Gastronomy considers the sense of taste in its 


Various 
objectii 
of the 
science. 


pleasures as well as in its pains; it has 
discovered the various degit)es of its sus- 
ceptibiKty as a sensation, regulating their 
fiction, and fixing limits which a man of 


self-j?espect must never overstep. 


Tt also' considers ho\v food may infliience the 
feoral hature of man, his imagination, his mind, his 
reason, his courage and his perceptions, whether 
awake or asleep,, whether in action or repose, 
i^ ^St 'ls ggstejgmom/ which determines precisely when 
each article^ gf food is fit for use, for all are not 
presentable in the same circumstances. Some 
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should be taken before being fully developed — as 
capers, asparagus, sucking-pigs, pigeons, and other 
animals eaten young; others, at tho moment of 
perfect development — as melons, fruit in general, 
the slyjep, the ox, and all animals eaten when full 
gru:.^ , others again, even when decomposition has 
set in— as medlars^ woodcocks, and, above all, the 
pheasant ; others again, after some hurtful quality 
has, by the cook’s art, been removed — as the potato, 
tapioca, and so forth. 

It is gastronomy, moreover, that by classifying 
those substances according to their various quali- 
ties, shows which should go together ; and ftom a 
comparison of their properties as esculents, dis- 
tinguishes those which should form the basis of a 
repast from mere accessories, as well as from others 
which, though by no means indispensable, yet fill 
tip the time agreeably, and assist the after-dinner 
chat. « 

Wijh regard to what* we drink at table, 
gastronomy is equally interested, classifying ac- 
cording to eCge, country, and climate. It teaches 
how the wines are prepared and kept, but especially 
how to put them on the table in such an«order as to 
produce for the guests ^^an enjoym^j|^--ynstailtly 
increasing up to the point where ple^ure ends and 
abuse begins. 
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Another duty of gastronomy is to pass men and 
things under review, with the view of conveying 
from country to country all that deserves being 
known. Thus a skilfully arranged banquet shows 
you the world in miniature, every part having some 
representjitive. 

Some knowdedge of gastronomy is needed by all 
Aflvan- men, since it tends to increase the allotted 
tho^now- sum of human happiness; and the more 

lodge of ^ man’s circumstances, the more ad- 

gastro- 
nomy. vantages does he gain from such know- 
ledge; so much so, that it is indispensable to all 
who have a large income and receive much com- 
pany — whether they do so to play a part, to please 
themselves, or to be in the fashion. There is this 
special advantage, that they must personally haVe • 
some share in the arrangements of fhe table, ^d 
in superintendirfg or giving directions to thosd 
entrusted with the management and preparation. 

The Prince of Soubise, wishing one d^y to 
celebrate a fete, which\was to finish off with a 
supper, gave orders that the bill of fare should be 
shown him beforehand. Next morning, at his levee, 
the steward made his appearance with the .docu- 
ment ha^us^ely 'ornamented, and the first item 
which* caught the eye of the Prince was, "fifty 
hams/* " Hullo, Bert^dj” said he; "you must be 
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out of your senses ! Fifty hams ! do you intend 
feasting all my soldiers?” No, your highness; 
one only will appear on the table, but the others 
are equally necessary for my espagnoUy* my hlonds, 

my ‘trimmings,’ my ” “Bertrand, you are 

robbing me, and I can’t let this item pass I” “ Ah, 
monscignour,” said the artiste, scarcely able to 
restrain his anger, “ you don’t know our resources. 
Give the order, and those fifty hams which annoy 
you, I shall put them into a glass bottle no bigger 
than my thumb.” 

What reply could be made to an assertion sj 
positive ? The Prince smiled, nodded assent, and 
so the item passed. 

It is well known that among nations of primitive 
habits^ any business of importance is ac- 

Influonce 

coi^^amed by a feast, and that it is during of tbto 
Banquets that savages decide upon war 
or make peace. But, not to leave our 
own.c<iuntry, we see country people making their 

bargains at the public-hdu^e. 

• 

^ An es/pagnoUf accordiDg to Littr^, is ^ extremely ooncen* 
trated juice or gravy used to make saucoa.^ > 

This same Prince de Boiibise (like the maitre d'lldlel 

of Louia the Magnificent, and, Robert, one of th^ Parisian gas- 
tronomic masters) is as surely .deBtined *to inmcj^aUty by his 
sauce, as the name* of Uerschel by his star, or tffat of Baffin by 
his bay.’* Our author has a refereuce to it in thtf Yarioties at the 
end of this work. 
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That fact has been taken notice of by some who 
frequently deal with matters of the highest interest. 
They saw that a man with a good bellyful was very 
different from a fasting man ; that the table formed 
a sort of common ground between hosts and guests, 
rendering the latter more susceptible to certain 
impressions and influences. Hence arose political 
gastronomy, by which banquets become a means of 
government, and frequently decide the fate of 
nations. 

The previous observation is by no means a 
novelty, much loss a paradox. Open any historian, 
from Herodotus to the most recent, and you will 
see how it was always at banquets that great events 
of every kind, including even conspiracies, have 
been first thought of, planned and determined upon.** 

Such, roughly sketched, is the domain of gas- 
Academy ® domain rich in results of every 

of Gastro- *kind, and which cannot but extend with 
nomy. labours hnd discoveries of wsience. 

Nay, in a few years, gastronomy must have its 
academicians, it^s courses of study, its professors 
and its prizes. 

’FirM, ot* ay, some enthusiastic and wealthy gas- 
tronomeC!?TR hold periodiiial meetings at his house, 
where men learned in the theory will join others 
skilled in the art, in ord^r to discuss and investi- 



ON TEE APPETITE. 


37 


gate all the details of alimentary science. There- 
upon, as in the history of all the academies, 
government will take the matter up, and by 
organizing, protecting, and establishing the insti- 
tution, make some compensation to the nation for so 
many children orphaned by the cannon, apd for the 
tears of so many wives and mothers. Happy the 
man of influence whose name is to be associated with 
that important foundation ! — ^a name to be repeated 
from age to age, with those of Noah, Bacchus, Trip- 
tolemus, and the other benefactors of our race ; he 
will be amongst the ministers of France what good 
king Henry the Bearnais is amongst its kings ; and, 
without any ^statute to that end made and pro- 
vided/ his praise will be in every mouth. 


IV. 

ON the;, appetite. 

In the living body, life and motion give rise to a 
constant loss of substance, and the human defi- 
frame, that complicated machine, 
speedily become useless, "had not Pro\iS©|ce placed 
within it a moving force to give wcwrning when its 
powers and its wants are^ unequally balanced. 
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This monitor is the appetite, by which we mean 
the first feeling of a desire to eat. Appetite an- 
nounces itself by a slight sensation of languor in the 
stomach, and general fatigue. The mind, at the 
same time, is occupied with ideas analogous to its 
wants; the memory recalls things which pleased 
the taste; the imagination seems actually to see 
them — the whole state being a sort of dream, yet 
not devoid of a certain charm. We have a thousand 
times heard skilled gastronomes exclaim, in the joy 
of their hearts, " What a pleasures it is to have a 
good appetite, when one is certain of soon having 
an excellent dinner!” 

Soon, however, the whole alimentary system 
shares in the commotion ; the stomach feels 
strongly; the gastric juices and gases become 
active; the mouth fills with juices, and all the 
digestive powers are in arms, like soldiera ready 
for action, waiting only for the word of command. 

These various states, in all stages, can be seen^in 
any drawing-room where the guests are kept waiting 
for dinner. So inherent, indeed, are they in man’s 
nature, that their symptoms cannot be disguised by 
the mogff^e^ned politeness. Hence, I have gathered 
the maxir^^tl^at, Of all the qualities of a coolc, the 
most indispefnsaXle is punctuality. . , ^ 
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To support this grave apophthegm, I shall re- 
late what I have myself seen at a dinner party, 
Quorum pars magna fui, 

where my amusement as an observer saved me from 

much of the anguish which others underwent. 

One day I received an invitation to dine with a 

high public functionary, and at the ap- Anecdote 

pointed moment, half-past five, everybody to illus- 
trate. 

had arrived, for it was known that he 
liked punctuality, and sometimes scolded those 
who were late. 'I was struck, on my arrival, by 
the air of consternation that seemed to reign 
amongst the company: they whispered to each 
other; they looked out into the courtyard; some 
faces indicated stupefaction : something extraordi- 
nary had certainly happened. 

Going up to one of the guests, whom I thought 
most likely to satisfy my curiosity, I asked him 
what the matter was, * . 

"^^-tflasl” replied he, in a tone of the deepest 
sorrow, "mpnseigneur has been sent for to the 
Council of State; he is only starting, and who 
knows when he will be back ? 

‘*Ib that all ?” said I, with an ab of ^caHlessness 
very different from my real feelings* ik is only a 
matter of a quarter of an hour — solne information 
which they require : it well known that an ofScial 
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dinner is given here to-day, and they c&n’t intend 
to make us fast.” I spoke thus, though my real 
sentiments were those of anxiety, and I would fain 
have been somewhere else. 

We got over the first hour pretty well. Men 
who had interests in common sat together; every 
commonplace topic was exhausted ; * and some 
amused themselves with conjectures as to* the 
reason of our favourite Amphitryon being summoned 
to the Tuileries. 

At the second hour, you could perceive symptoms 
impatience ; each looked anxiously at his 
neighbour, and the first to utter complaint were 
three or four guests who had not found seats, and 
were tharofore in a rather uncomfortable position 
for waiting. 

At the third hour, the dissatisfaction became 
general, and every'body grumbled. “ When will he 
come back*? ” said one. What does he mean ? ” 
said another. It will be the death of some of 
said a third. 

At the fonrth^hour, all the symptoms were 
aggravated : some stretched their arms at the risk 
of knocMag* out their neighbours’ eyes ; titerei was 
yawning nCToBly seen but heard all over lUie room ; 
every face showed marks of intensified feeliugt 
Nobody listened to me wheii I ventured;^ say that 



ON TEE APPETITE. 4 1 

he whose absence made as wretched was no doubt 
the most wretched of all. 

Our attention was for a moment diverted by an 
apparition. One of the guests, better acquainted 
with the house than the rest of us, had foimd his 
way to the kitchens, and now returned breathless. 
His face announced that the end of the world was 
at hand, as, in an inarticulate voice, and with that 
muffled tone which expresses at the same time the 
fear of speaking loud and the desire to be heard, 
ho exclaimed, Monseigneur left the house without 
giving any orders, and however long his absence Ijje, 
dinner will not be served till his return.” 

He spoke, and the alarm which his speech oc- 
casioned will not be exceeded by the effeejt of the 
trumpet on the day of judgment. Amongst all 
those martyrs, the most miserable was the good 
D’Aigrefeuille,* well known in Pi&is ; he suffered in 

* Aigrefeuille was an intimate friend and companion of Gam- 
the leading statesman uilder Napoleon, at whose house, 
therefore, this incident must be assumed to have occurred. So 
important were the dinners at the Arch-Chancellor’s, that the 
Emperor is said' to have generally expressed his satisfaction with 
a conference of diplomatists and plenipot Atiariea by the formula, 
Go and dine with Cambaceriis.” 

A bondjof conn^tion between Cambaedrbs and aur author may 
have been their legal .training and knowledge. It was for his 
talent as a la^er that Napbleon^^^ade him Saooht Consul, and 
afterwards head <}f the commic^bn who drew up tlfe famous 
.Cbde Nape^xm — perhaps the mort valuable* monument of his 
administratiom 
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every part of his body, and the agony of Laocoon 
was in his face. Pale, wild-looking, seeing nothing, 
he had assumed a crouching position in an easy- 
chair, with his little hands crossed upon his large 
belly, and his eyes closed, not to sleep, but to wait 
the approach of death. 

It came not, however. About ten o^clock, a 
carriage was heard in the court-yard. Everybody 
rose up by a spontaneous movement. Gaiety took 
the place of dejection, and in five minutes we 
were at table. 

JBut the time of appetite was past. The guests 
had an air of wonder at so unseasonable a dinner ; 
their jaws had none of that isochronous action 
which indicates regular work; and in the case of 
several of the guests, I know that the dinner did 
much more harm than good. 

In cases of that sort, the proper course to pursue 
is to eat nothing at all immediately after the 
forced abstinence, but to swallow a glass of«seaae 
light drink, or a small basin of soup, in order to 
soothe the stomach; and then wait about ten or 
twelve minutes. Unless you do so, the irritated 
organ will lie oppressed by the weight of fooki with 
which you^are»*certain to overload it. 

Oa groat When, in books referring to more pri- 
appetitofl. mitive ages, we se^ the preparations made 
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for two or three guests, and the huge, portions 
served to each, we are compelled to believe that 
during the infancy of the world men were endowed 
with greater appetites. According to the dignity 
of the personage, his appetite was considered to 
increase in a fixed proportion; and ha who was 
served with a whole baron of five-year-old beef, had 
no choice but to drink from a goblet such as he 
could scarcely lift. 

More recently, also, there have appeared some as 
a testimony of what was possible long ago; and 
there are many examples on record of a voracity 
almost incredible, and sometimes, indeed, including 
the most unlikely objects. Sparing my readers any 
such details, I prefer to relate two actual instances 
from my own experience, w^hich do not require on 
their part any great effort of faith. 

Some forty years ago, I went to pay a flying visit 
to the vicar of Bregnier, a man of gr6at stature, 
ami known throughout the* district for his power of 
eating. Though scarcely midday, I found him 
already at table ; the soup had, been removed, as 
well as the meat boiled in it, and these two regular 
dishes had been ' followed by a leg, of mutton a la 
Boydle, a fine capon, and a large bowtof balad. 

On seeing me, he ordered another 'knife and fork, 
which 1 declined ; and it was well 1 did so, for alone. 
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and without any assistance, he quite easily got rid 
of everything, leaving of the mutton nothing but 
the bone, of the capon nothing but the skeleton, 
and of the salad nothing but the bowl. Next 
they brought a cheese of considerable size, and in 
it he made an angular breach of ninety degrees; 
the whole being washed down witli a bottle of 
wine and a decanter of water, he then went to 
have his forty winks. 

One thing which delighted me was, that during 
the whole of this performance, lasting nearly three 
qyarters of an hour, the venerable pastor did not 
at all seem too much engrossed in his work. The 
huge pieces which he threw into his capacious 
mouth prevented him neither from talking nor 
laughing, and he despatched all that was put before 
him with as little effort as if he had only eaten a 
couple of larks. 

In the ‘same way General Bisson, who drank 
eight bottles of wine every day at breakfast, never 
seemed to be doing anything of the sort. His 
glass was larger tl\an the others, and he emptied it 
oftener; but you would have said that he did it 
without an^ effort, and, whilst thus imbibing his 
sixteen pints, he could as freely join in pleasant chat 
or give Ids orders as if he had only drunk a ^gle 
bottle. r 
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That second instance reminds me of my fellow- 
townsman, the gallant General Sibiiet, who was long 
chief aide-de*camp of Massena, and died on the 
field of honour at the passage of the Bober in 1813. 
At the age of eighteen. Prosper had that happy 
appetite by which Nature announces he^ intention 
of completing a well-developed man, when one 
evening ho entered Genin’s dining-rooms, where thp 
worthies of the place usually met to cat chestnuts 
over a bottle of the white wine there called 
‘‘ cross-grain.” 

A superb turkey had just been taken off the S]git, 
a fine bird, handsome, golden, done to a turn, and 
scenting the room enough to tempt a saint. The 
village worthies, not being hungry, took very little 
notice of it ; but the digestive powers of young 
Prosper were stirred within him, and with his mouth 
watering, he cried, I have only just had dinner, 
yet I’ll lay a bet to eat that big turkey all by 

‘‘Done!” replied BouVier du Bouchet, a stout 
farmer who* happened to be in the room ; “ if you’ll 
eat it. I’ll pay for you ; but if you come to a halt, 
then you’ll pay and ITl eat tfie rest.”^ 

Instantly setting to work, the jroung athlete 
detached a wing skilfully and swallowed it i« two 
mouthfuls: then kept his teeth in play, whilst 
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taking a glass of wine as an interlude, by crunching 
the heck of the fowl. Next he attacked the thigh, 
and after eating it with the same self-possession, 
took a second glass of wine to clear the way for the 
remainder. Very soon the second wing went the 
same road, and on its disappearance, the performer, 
as keen as ever, was taking hold of the only remain- 
ing limb, when the unfortunate farmer shouted, in 
a doleful tone, “ Ah 1 1 see vfery well you’ll win ; but 
as I have to pay, leave me at least a small bit to 
myself.”* 

Prosper was as good-natured as he afterwards 
showed himself courageous, and not only consented 
to his opponent’s request, who thus had for his share 
the carcase of the fowl, still in excellent condition, ^ 
but paid cheerfully both for the turkey and the 
necessary accompaniments. 

General Sibuet" was very fond of quoting this 
youthful exploit, and used to say that it was merely 
out of courtesy that he took the farmer 
partnership, declaring that without his assistance 

* As the farmer sp^ks in a frightful patois, somewhat Te« 
sembling our Somerset, dashed with a few words of, say, Welsh, 
Savarin takes occasion to boast good-naturodly that the specimen i 
proves not only' that is pronounced in France as Veil as by the 
English and the Greeks (he might have added the Spanish), 
but that i]) such words as •praou there is heard a diphthong which 
exists in no language, and can be represented by no known 
characters. 
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he felt himself perfectly able to gain the wager. 
^ Hifii^appetite at forty moreover, amply proved the 
truth of his assertion. 


V. 

ON FOOD. 

What is meant by food? The popular meaning 
is, whatever yields us nourishment ; the defini- 
scientific, any substance w'hich, on being 
submitted to the action of the stomach, becomes 
assimilated by digestion, and repairs the losses 
I which, from vital use and action, the human body 
suffers. Thus, the distinctive quality of food is 
that it can bo assimilated by an animal. 

^It is from 'the animal and vegetable kingdoms 
only that man has hitherto derived his food. 
Minerals have as yet yielded only medicines and 
poisons. 

Since analytical chemistry was classed among the 
real sciences', great advances have been chemical 
made in gaining insight into the consti- 
i;uent elements of the human body, aa compared 
with those of the substances evidently intended 
by nature to repair its losses. Between these two 
branches of study there must be a close analogy, 
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since man’s body is in a great measure made up of 
the same elements as the animals he feeds upon, and 
in vegetables we must look for the affinities which 
render them capable of assimilation by animals. 

I had some intention of here inserting a short 
treatise qn the chemistry of foods, and showing my 
readers into how many thousandths of carbon, 
hydrogen, etc., we could reduce them and the dishes 
on which they feed ; but I have refrained, on 
reflecting that such a task would merely be equi- 
valent to making a copy of the excellent chemical 
treatises which are already in everybody’s hand. 
Moreover, I was afraid of becoming involved in dry 
details, and have accordingly limited myself to the 
use of systematic terms— except, here and there^ 
where some chemical results are stated in words less 
bristling and more intelligible. * i 

The greatest service which chemistiy has rendered^ 
Osma- ^ alimentary science is the discovery, or 
zome. exact definition, rather, of osmazomq^^. , 
Osmazome is that specially sapid part of meat 
which is soluble in cold water, and therefore to be 
distinguished from the " essence,” which is soluble 
only in bculin^ water. It is osmazome j which con-"^ 
stitutes the real merit qf good soups ; u:hioh, passing 
into airtate resembling caramel, gives meat its red- 
dish tinge ^ which forms the crisp brown on roasts;; 
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fiid wtUh yields a flavour to venison and game. 
Osmazome is derived principally from full grown 
animaft, with reddish or dark flesh, such as some 
C|dl fully formed ; and it is scarcely ever found 
ffireal, sucking-pigs, pullets, or even the best fed 
capons. This explains, by the way, why #your real 
connoisseur has always, in poultry, preferred the 
inner thigh ; his taste had instinctively anticipated 
science. 

By a similar unconscious anticipation of this dis- 
covery, we can explain the dismissal of so many 
cooks for having abstracted the first soups; the 
reputation of the soupes de primes ” ; the use of 
a bason of broth as a restorative after bathing ; and 
Canon Chevricr’s invention of having a padlock on 
the stock-pot. It was this canon, by the by, who 
never had spinach served up on a Friday unless 
it had been cooked on the Sunday, and daily re- 
placed on the fire with a new addition „ of fresh 
button 

It was also in order to prevent any waste of tliis 
substance, though yet unknown, •that the maxim 
arose : To make good soup, the pot must only simmer 
— smile,” as the phrase is; and a remarkable 
phrase it is, too, considering its origin.* *. 

. Thus osmazome, 'discovered after having so long 
a sQuree of delight ^ our forefathers, resembles 
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alcohol, with which many generations had be^jl^e 
tipsy before distillation brought it to light, 
osmazome comes the product obtained by treating 
meat with boiling water, and generally termed the 
extract or essence ; when combined with osmazome, 
it forms the juice, or gravy. 

Fibre is what composes the flesh tissue, and is 

Of what cooked meat, It can resist boiling 

food is water, preserving its form, althoutjh de- 
compQped. , \ ^ 

privcd 01 some enveloping substances. To 
carve well, the blade of the knife should be at 
right angles to the fibre, because thus the meat not 
only looks better, but tastes better, and is more 
easily chewed. 

Bones consist principally of gelatine and phos- 
phate of lime. The gelatine diminishes as one^s 
ag^picreases, so that at sixty the bones arc merely 
a kind of imperfect marble. Hence their brittleness 
in old men, and the rule of prudence which warns 
them to avoid every chance of a fall. Gofcjt’ue 
occurs in the soft parts as well as in bone and carti- 
lage. Its spechji property is coagulation at the 
ordinary temperature of the air; as when infused 
in water, in so small a proportion as two and a half 
per cent.- Informs the basis of every kind of jelly^ 
blanc-mange, and similar preparations. ; 

Albumen is found both i|| the flesh ai 4 the i 
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It^^gulates at a lower temperature than- 104° Fah- 
renh|j^t, and forms the scum on soups. 

Blood is composed of albuminous serum, fibrine, 
tad a sihall quantity of gelatine and of osmazome ; 
it coagulates in hot water, so forming that most 
nourishing article of food, the black-pudding. 

All the elementary constituents now passed under 
review are common to man and the animals on 
which he feeds. Wo need not wonder, then, that 
animal food has eminently restorative and strength- 
ening qualities; for its particles, having already 
been assimilated, can easily become assimilated 
anew under the action of our dige:jtive organs. 

The vegetable kingdom, nevertheless, is 
for nutritive purposes quite as productive vegetable 

of varieties and resources. kingdom. 

« 

Thus, staph is highly nutritious, being the ^Ipis 
of bread, pastry, and every kinif of pea-soup; so 
forming . a largo proportion of the food of most 
nsitMOB. By starch is meant the flour got from 
cereal grains, the different kinds of com, from legu- 
minous plants and many roo^ esj^cially the potato. 

It has been remarked that food of this sort 
ve{ikbn3.the fibre, and even the courage, Ihe Indians 
Iwing giym as an instance; who live almost ez- 
elmuvely upon rice, and have becoine sul^ct to all 
tried' to oon<}uer them;. On the other 
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hand, upon nearly all the domestic animals starchy 
food seems to have a strengthening influence, because 
it is more substantial than their ordinary vegetable 
food. 

Sugar is equally important, both as food and as 
medicine^ Formerly attributed only to the Indies 
and distant colonies, it has recently been found to 
be a native of our own country, being traced and 
discovered in the grape, the turnip, the chestnut, 
and, more particularly, the beet-root ; so that Europe 
might actually, in this respect, dispense with the 
services of America and Hindostan. We shall have 
to speak more fully of this important product in 
the following chapter. 

Whether as a solid, or in its natural state as found 
in different plants, sugar is extremely nutritious. 
Animals are fond of it ; and the English, who fre- 
quently give it ■'to their favourite horses, have 
observed that thus they can stand better their 
different trials of exertion. Formerly only s*U‘d>y 
apothecaries, it has in modem times given rise to 
various lucrative pccupations, such as confectioners, 
Uquour-sellers, and other dealers in sweetmeats. 

. The oils derived &om the vegetable kingdom, 
fo» food, are so used in virtue of the 
substdp^ which they are in combination, atid ^ 
should® regarded principally as a seakming. 
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Gluten, which is derived more especially from 
com, assists powerfully in the fermentation of bread, 
and some chemists have even assigned to it some 
property akin to life. In Paris there is a kind of 
cakes made to contain much gluten, part of the 
starch being removed by means of water. .They are 
used for children and birds. 

Other nutritious products of this kingdom are 
mucilage, gum, and a sort of gelatine extracted 
from various fruits, especially apples, gooseberries, 
quinces, and some others. Jellies of that sort re- 
quire less sugar than those derived from boneg, 
horns, calves-feet, and fish; and forming a light, 
pleasant, and wholesome nourishment, are much 
used both in kitchen and pantry. 

Excepting the juice, which, as already pointed 
out, is comprised of osmazome and the 
essential basis, we find in fish *most of and flesh 
the substances noticed in the flesh of land 
anmaJis, such as fibrine, gelatine, albumen : hence, 
one can say with reason ttat the gravy makes all 
the difference between Lenten farg and an ordinary 
dinner. ' 

Another characteristic of the fare .pfescribed in 
Lent is that it contains a considerable proportion 
of phosphorus and 'hydrogen, two very combustible 
elements^ ;!|^nce, a fish^diet is ol a heating quality, 
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which perhaps explains the reputation formerly 
enjoyed by certain religious orders who used a 
regimen quite opposed to the weakest of their vows. 
Special ^ more on this physiological 

iliustra- question, except to mention a fact the 
ctruth of which can easily be verified. 

Some years ago, I went to call at a house in the 
suburbs of Paris, situated on the banks of the 
Seine, opposite the island of St. Denis. There was 
a small hamlet of about eight or ten fishermen’s 
huts, and being amazed at the numbers of children 
that I saw swarming on the road, I expressed my 
surprise to the boatman who was rowing me across. 

" There are only eight families of us here, sir,” 
said he, ^^and we have fifty-three children — forty- 


nine girls and only four boys ; and my son there is 
one of the four.” As he spoke, he held up his 
head proudly, and pointed to a little monkey, five 
or six years old, who sat at the bows of the boat 
crunching some raw cray-fish. 

This sobservation, made more than ten years ago, 
and others that P could easily give, induced me to 
believe that the genetic properties of a fish diet are 
due to it as an excitant merely — a doctrine that I 
maintain '"all ‘the more stoutly since Doctor Bailly 
has proved, as the result of observations made for 
nearly a century, that wh^n in the annual list of 
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births the number of girls is notably greater than 
that of the boys, the excess is invariably due to 
debilitating circumstances. This may also explain 
some of those staple jokes with which people rally a 
man when his wife is brought to bed of a daughter.* 

Much might still be said on alimentary substances, 
both generally and in detail; but the preceding 
will, I trust, suffice for the majority of my readers. 
The others I refer to the professional treatises, and, 
meantime, close with a remark of some importance. 

In a living organism, we have results quite 
different from those obtained in abstract chemistjy, 
because the organs intended to produce life and 
movement exercise a strong influence upon the 
elementary substances submitted to them. But 
nature, who takes pleasure in veiling herself, and 
stopping us at the second or third step, has com- 
pletely concealed her chemical transformations ; 
and it is really impossible to explain how, given a 
httsasm body containing lime, sulphur, phosphonis, 
iron, and a dozen other* substances besides, the whole 
can nevertheless be, for several jears, kept up and 
renewed with nothing but bread and water. 

* Some diligent enquiry and discreet consultation of wise 
matrons have been rewarded by finding a survival of Savarin's 
saying in our English folk-lore. On the occurrence of the domestic 
event referred to in the text, some smiling dame Quickly, or a 
metry nurse like Juliet's, will shrewdly remark that “this time he 
tvas' net mah enough." 
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VI. 

SPECIAL KINDS OF FOOD. 

When I began writing, I had the whole plan of the 
book in my head and the table of contents made 
out; yet I have advanced but slowly, because my 
time was partly devoted to graver occupations. In 
the meantime, accordingly, some parts of the subject 
have been touched upon by others; elementary 
works on chemistry and physiology are in every- 
body’s hands, and many things are already popular- 
ized which I had hoped to be the first to teach. 
Hence, on revising what I had written on gas- 
tronomic chemistry, I so curtailed it that there only 
remains a few elementary principles, some theories 
which cannot be ioo widely known, and a few ob- 
servations — the fruit of a lengthened experience, 
and still, I trust, new to most of my readers. 

Soup is obtained by extracting the soluble parts 
Soup and ^^’^m a piece of beef. The* water dis- 
broth. solves first a part of the osmazome; then 
the albumen, which coagulates at about 104 ® Fahren- 
heit, and is skimmed off the surface; then the 
remainder of the osmazome with essential juice, and 
finally some parts of the fibre. 
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To have good soup, the water must be heated 
gently, in order to draw out the albumen before it 
is coagulated, and the boiling must be almost 
imperceptible, in order to mix thoroughly and 
gradually the soluble parts Avhich the meat succes- 
sively yields. Sometimes vegetables or •roots are 
added to the plain soup to improve the flavour, 
and macaroni or bread to make it more nourishing : 
it is tlien a potage, or vegetable soup or broth — 
a wholesome, light, and nutritious food, suitable for 
all; not only satisfying, but giving tone to the 
digestive organs. 

It is generally admitted that nowhere is better 
soup to be had than in France, and in my travels 
I have seen the truth of the statement confirmed. 
Nor need the result be wondered at; for, being 
always a national French dish, it must necessarily 
have more and more improved *by ages of ex- 
perience. 

beef used in making the soup is healthy, 

• • 

satisfying, and easily enough digested, but ♦Boiled 
does not give much strength, • because * 
during the boiling much of the assimilative juices 
has been lost. In fact, it is a rule of housekeeping 
that beef loses a half of its weight when •boiled in 
soup. 

AJl eaters of such, dish we class under four 
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categories: first, the men of routine, who eat it 
because their forefathers ate it, and hope, from their 
implicit submission to the practice, to be also imi- 
tated by their children ; secondly, impatient guests, 
who must bo doing something at table, and have 
therefore « contracted the habit of throwing them- 
selves without hesitation upon whatever is first laid 
before them; thirdly, men without discrimination, 
who, not having received from heaven the sacred 
fire, look upon dining as a mere task, put all kinds 
of food on the same level, and at table are like so 
njany oysters on a shelf; fourthly, the gluttons, 
who, wishing to conceal their capacity for swallow- 
ing, throw hurriedly into their stomachs whatever 
comes first, to serve as a victim to appease the 
devouring fire within, and form a basis for all that 
is to be sent the same way, 

Fromj:egard td his principles, the accomplished 
gastronome never eats beef cooked in that way — one 
of his most incontestable maxims being that each a 
dish is ijieat without the gravy or principal part. 

I adhere stroi^gly to the doctrine of second 
PoaH#y causes, and firmly believe that all the gal- 
in general. liliaceous order have been created for the 
sole pmpQse of furnishing ottr larders and enriching 
our banquets. In fact, from the quail to the turkey, 
wherever we meet an individiuU !(tf;that numerous 

i- 
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family, we are certain of light, savoury food, suitable 
to the invalid as well as to the man who enjoys 
robust health. For is there any man, condemned 
for a time to hermit’s fare by the faculty, who has 
not smiled with delight to see a neatly carved wing 
of chicken, announcing his restoration to social life? 

We are not satisfied with the qualities which 
nature has bestowed upon the gallinaceous race ; and 
on the pretext of improving them by art, we have 
made martyrs of them. They are not only pre- 
vented from reproduction, but kept in solitude or 
darkness, and so stuffed with food as to reach a sii:e 
which nature never intended. 

There is no doubt, however, that the preternatural 
fat is delicious, and that it is to those blameworthy 
practices that we owe the delicacy and juiciness of 
some of our most favourite dishes. Thus improved 
by art, poultry is for the cook what his canvas is to 
the painter, or his wonderful hat to the conjuror ; 
we have it served up, boiled, roasted, or fried, hot or 
cold, whole or in parts, with or without sauc^>, boned, 
grilled, or stuffed, and always witlj the same success. 

There are three places in France rivals for the 
honour of furnishing the best poultiy^ Caux, Mans, 
and Bresse. As to capons, there is soma doubt in 
deciding; and that which a man has his'fork in 
must be the best. But as to chickens, the finest are 
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those from Bresse, which are as round as an apple 
It is a great pity they are so rare in Paris, where 
they only arrive when sent with a present of game. 

One of the finest presents made by the New 
The World to the Old is the turkey, decidedly, 
turkey. gome of thoso who wish always to be better 
informed than their neighbours, tell us that the 
turkey was known to the Romans, that it was served 
up at the marriage-feast of Charlemagne, and that 
therefore it is out of the question to give the Jesuits 
the credit of this savoury importation. 

iTo meet those paradoxes, there were two objec- 
tions : first, the name ‘‘ Ooq-d'Inde,” or dindon,” 
which is a proof of its origin, since formerly, America 
was called the “ West Indies ; ” second, its shape, 
which is evidently quite foreign. No man able to 
judge could be mistaken as to the fact ; yet, though 
thoroughly convinced, I have made considerable 
researches on the matter, and now present the 
reader with the results, as follows : — •* 

The tarkey first appeared in Europe towards the 
end of the sevent^nth century. Second, it was imt 
ported by the Jesuits, who reared them in great num-* 
bers, and especially at a farm belonging to them in 
the suburbs of Bourges. Third, they spread thence 
by degrees over the whole of France, and in many 
places the nopular term for a turkey was, and to some 
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extent is, a “Jesuit.” Fourth, America is the only 
place where the wild turkey has been found. Fifth, 
on the North American farms, where it is very com- 
mon, it is got, either by taking the eggs and getting 
them hatched, or by catching the young birds in the 
woods and taming them ; one result of which is, that 
they more nearly resemble the wild turkey. 

Convinced by these proofs, I retain a double 
feeling of gratitude to those holy fathers ; for they 
also imported cinchona — ^the “ Jesuit’s bark ” of the 
English. 

By the same researches, I find that the turkey ts 
gmdually becoming acclimatized in France. Intel- 
ligent observers tell us that, in the middle of the 
last century, out of twenty that were hatched, 
scarcely ten ^came to maturity, whereas now the 
result gives fifteen. Storms of rain are especially 
fatal to them; the large drops frequently causing 
death by striking on their tender and undefended 

The turkej is the largest of our domestic fowls, 
and if not the finest, is the most%savoury. 'vvho like 
Moreover, people of all classes unite to 
honour the turkey. When, in the •long winter 
evenings, our wine-growers and faitners wish to 
regale themselves, what is seen roasting at the hot 
fire in the kitchen, whei;p the cloth is laid ? A ^ur^ 
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key. When the artisan or workman invites several 
friends, that they may together enjoy one of the 
holidays, so much prized, because so rare — what is 
the dish which, as a matter of course, he gives them 
at dinner? A turkey, stuffed with sausages and 
chestnutsa And in circles of the highest reputation 
in gastronomy, in select companies, where even 
politics must give place to discussions on the art of 
good living, what is expected and looked for ? what 
do you always see at the second course ? Why, a 
turkey done with truffles. And in my " Memoirs as 
ai Public Man,” it is noted how more than once its 
restoring juices have lighted up the faces of distin- 
guished diplomatists. 

The importation of turkeys has given rise to a 
itsinflu- considerable trade, and occasioned some 
tbrmraey ^ public revenue. With 

market, referencb to truffled turkeys only, I have 
reason to believe that in Paris alone, from the 
beginning of November to the end of Febivuaiy, 
there ia a daily consumption of three hundred; 
which altogether ^mounts to about £28,300, a very 
handsome sum to put in circulation. To that should 
bo added h similar sum for the fowls, phoasants, 
chickens and r partridges, which we see every day 
displayed in the shops, torturing ev^ beholder,,* 
who is too short of cash to reach them. 
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During my stay at Hartford in Connecticut, I 
Tiad the good fortune to kill a wild tur- a personal 
key. That exploit deserves to be handed ©^tploit. 
down to posterity, and I shall tell it all the more 
complacently that I am myself the hero. 

An old American farmer, who lived in the back- 
woods, invited me to a day’s shooting, promising me 
partridges, grey squiri*els, and wild turkeys. He 
told me, also, if I liked, to bring a friend or two 
with me. 

Accordingly, on a fine October day in 1794, we 
set out, my friend King and I, mounted on hacks, in 
the hope of reaching, about dusk, Mr. Bulow’s farm, 
situated about fifteen mortal ^miles from Hartford. 
King was a sportsman of rather a peculiar sort ; for, 
although passionately fond of the exercise, he had 
no sooner killed a bird or beast, than he looked upon 
himself as a murderer, and made moral and elegiac 
reflections on the fate of the defunct. This, how- 
not prevent him from beginning again. 

■ Though the toad was a mere track, we*arrived 
safely, and were receivM with that , hearty unob- 
trusive b(»pttslity which is shown by acts ; every 
one of us, men, horses, and dogs, being m a couple of 
.;minutes examined, kindly ^ated, and comfortably 
fledged. 

It took us about two hputs to inspect the farm and 
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its dependencies ; and I should willingly describe it 
all, did I not prefer to show the reader Mr. Bujow’s 
daughters, four buxom lasses, for wliom our arrival 
was a great event. Their age was from sixteen to 
twenty ; they were radiant with freshness and 
health, and, in all their manners and movements, so 
simple, lithe, and easy, that even the most ordinary 
action lent them a thousand charms. 

Soon after our walk over the farm, we sat down to 
a table, which was abundantly supplied. There was 
a superb joint of corned beef, a stewed goose, and a 
magnificent haunch of mutton, with v|getables of p.11 
kinds, and at each end of the table two huge jugs of 
excellent cider, of which I never tired drinking. 
After showing our host that, in appetite at least, 
we were genuine sportsmen, he turned his attention 
to the object of our journey, indicating the best 
places to find game, the land-marks by which we 
should find our way back, and especially the farms 
where we could obtain refreshments. TheeJadios 
having dn the mean time made ready some excellent 
tea, we drank twp or three cups of it, and were then 
shown to a double-bedded room, where we slept 
luxuriously after ©ur exercise and good cheer. 

Next moi’King we started for the chase, though ■ 
not very early, and after reaching the Kmite of 
the clearings made by Bulow, I found myself 
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for the first llime in a virgin forest, where the axe 
had never yet resounded. It was delicious to walk 
through it, noting the good and the evil wrought 
by Time, the creator and destroyer ; and I amused 
myself in tracing all the various^phases of an oak’s 
existence, from the moment it springs out of the 
earth with two leaves, to that when all that remains 
of it is a long dark line — the dust of its heart. 

After being scolded by King for letting .my 
brains go a wool-gathering, we began our sport. 
First we killed several of those pretty little gray 
partridges which are so plump and tender; next 
we brought <fown six w seven gray squirrels, much 
thought of in that country ; and finally, our lucky 
star led us into the midst of a fiock of turkeys. 
They rose up each a short time after another, fiying 
with a quick, *noisy flap of the wings, and screaming 
loudly. • 

King fired at the first turkey and then gave 
chasj.^ The others were oirt of shot, when the only 
remaining straggler rose at ten yards’ dis^tance ; I 
took aim an* he crossed a clearing, and the bird fell 
dead. 

To understand my extreme delighj: at this fine 
shot, you must be a sportsman. I l^iid hold upon 
thci noble bird, and was turning it on ev6ry side, 
when I heard King shouting for assistance. I ran 

F 
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to the place, and found that all h© wanted was to 
assist him in finding a turkey which he declared 
he had killed, although nowhere to be found. I 
set my dog on the search ; but he led us into 
thickets so close and thorny that a snake could not 
have gone through, and we had to give it up as 
a bad job — a result which by no means improved 
my companion’s temper during the rest of our 
sport. 

Nothing of importance followed, unless that, on 
our way back, we lost ourselves in those illimitable 
woods, and ran a great risk of having to spend the 
night there, had it not been for the bass voice of 
Mr. Bulow, mixed with the silvery voices of his 
daughters. They had come to meet us, and thus 
got us out of oui* difiiculty. 

The four sisters were fully equipped with fresh 
drosses, new sashes, pretty hats and dainty boots, 
all of which showed they had taken some pains on 
our account; and for ihy part, I wished to^^e gs 
amiable as possible to the t>ne who took my arm, 
which she did with the air of having quite a wife’s 

c* 

right to do so. 

On arriving at the farm, we found supper on the 
table. Beforq sitting down, however, we enjoyed 
for a niinute or two the cheerful blaze of a fire 
which had been lighted to refresh us — a custom 
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derived, I believe, from the Indians, who have 
always a fire in their cabins. Or it may be a tra- 
dition from St. Francis de Sales, who used to say 
that a fire is a good thing for twelve months of the 
year ; an opinion, however, to which I do not sub- 
scribe. 

After eating as if we had been famished, an ample 
bowl of punch was brought to assist in finishing off 
the evening, and the conversation of our host, who 
talked much more unreservedly and at his ease 
than on the previous evening, led us far into the 
night. We spoke of the War of Independence, 
in which Mr. Bulow had served as a superior officer; 
of Lafayette, whom the Americans always call 
^‘the Marquis,” and whose memory they regard 
with an ever-irvereasing respect ; of agriculture, then 
greatly enriching the United States ; and, finally, 
of my own dear France, which I then loved all 
the more from being compelled to leave it. 

Fro®| time to time, Mi; Bulow would, as an 
interlude, ask his eldest daughter, Maria, to ^ive us 
> song. Without being pressed, thftugh not without 
a charming hesitation, she sang us the national 
“Yankee Doodle,” the “Lament of Queen Mary,” 
and one on Major Andre — all popular in thsft part of 
the country. Maria had been taught music, and 
\T^ considered quite accomplished; but the great 
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charm in her singing was the tone of her voice, at 
once sweet, unalTected, and clear. 

Next morning we started, though pressed kindly 
to stay; but, as they were getting the horses 
ready, Mr. Bulow took me aside and made the 
following* remarkable observations : — 

" In me you see a happy man, if there is one on 
earth. All that surrounds you, or that you have 
seen in my house, is produced on the farm ; these 
stockings were knitted by my daughters ; my shoes 
and clothes come from my flocks, which, with my 
garden and farmyard, also supply plain and sub- 
stantial food. Moreover, it is to the honour of our 
government that in Connecticut there are thousands 
of farmers quite as well off as myself, and not one of 
them, any more than myself, ever locks his doors. 
We have scarcely any taxes, or anything else to 
disturb our peace of mind. Congress assists the 
growth of our industries in every possible way ; we 
have agents from every quarter to rid us of*i*what- 
ever w6 have to sell ; and at the present moment, 
for example, I have sufficient money in hand for a 
long time, having just sold at twenty four dollars 
the wheat which I usually give for eight. All 
these advantages are due to the liberty which we 
have gained by arms and founded on good laws. I 
am master here ; and you. will not be astonished to 
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know that we never hear the sound of the drum, 
and unless on the fourth of July, the glorious 
anniversary of our independence, never see either 
soldiers, uniforms, or bayonets.” 

Throughout the whole time of our return from 
the farm I was absorbed in deep thought, not, how- 
ever, about Mr. Bulow’s concluding speech, but 
something very different. I was thinking how I 
should get my turkey cooked, being afraid, for one 
thing, that I could not find everything at Hartford 
that was necessary to display my apoUa opima to 
advantage, and so raise a trophy of my skill. * 

It costs me a painful effort to suppress the details 
of my exertions, as artiste^ to give to my American 
guests a dinner in good style. Suffice it to say that 
the wings of the partridges were served up en 
papUlote^ and the gray squirrels stewed in Madeira. 
As for the turkey, which was thtf only roast we had, 
it was tempting to look upon, delightful to smell, 
and«delicious to taste; and so, up to the disappear- 
ance of the very last morsel, you could, hear, all 
round the table, Very good,! ” — ^ Excellent 1 ” 
— “ My dear sir, what a glorious bit ! ” • 

* * The flesh of the wild turkey has more colour and flavour 
than that of the domestic turkey. M. Bo|p tells me that he 
has shot some in Carolina much finer than those we have in 
Europe, and he advises all roarers of turkeys to give them as 
much liberty as possible, take them out into the fields and even 
the woods; in order to hei|hteii their flavour and bring them 
nearer the primitive species.* 
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The term game is applied to those animals, good 

^ for food, which liye in the woods and 

On game. 

fields in a state of nature. We say 
“good for food,” in order to exclude such animals 
as the fox, the badger, the raven, the wild goose, the 
owl, and sp forth. 

We classify game in three divisions. First, all 
the small birds, from the thrush downwards. The 
second includes the corn-crake, the snipe, partridge, 
pheasant, hares and rabbits — game properly so- 
called, on lands or marshes, with down or feathers. 
The third is generally known as venison ; to wit, the 
wild boar, deer, roebuck, and others analogous. 

Game is a principal luxury at the dinner-table ; 
it is wholesome, heating, well-tasted and flavoured, 
and easy of digestion to young stomachs. Many of 
those qualities, however, are due in a great measure 
to the skill of the cook. Throw into a pot of water 
some salt and a piece of beef, and you have pre- 
sently soup and a dish of boiled meat. Instead of 
beef put venison — ^you will have but poor fare ; from 
this point of view, Ijutcher’s meat has the advantage. 
Under the directions of a skilful cook, however, 
game is scientifically modified and transformed in 
very many, ways, furnishing most of the . highly 
flavoured dishes which are the chief boast , of 
gastronomic art. 
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,Game also owes much of its quality to the nature 
of the ground it is fed on. The red partridge of 
Perigord tastes differently from that of Sologne; 
and whilst a hare killed in the neighbourhood of 
Paris seems but a poor dish, a leveret from the sun- 
burnt slopes of Valromey or the highlands of 
Dauphine might be pronounced the finest flavoured 
of all quadrupeds. 

Amongst small birds, the first in order of 
excellence is, without contradiction, the fig-pecker. 
He fattens quite’ as much as the redbreast or the 
ortolan, and nature has endowed him with %o 
exquisite a combination of a slightly bitter tang 
and a very choice flavour, that all parts of the 
gustatory organs are brought into play, fully 
occupied, and* beatified. If the fig-peckers were as 
big as pheasants, they would certainly cost as much 
apiece as an acre of land.* 

* ‘ When I was* a boy, the peojple of Delley useJ to speak of a 
deBUi?%rother Fabi, and his special predilection .for the fig* 
peckers. As soon as they were cried in the street, some one 
would say, There are the fig-pcckers ; Father Fabi will be here 
presently.” And, sure enough, ho neverefailed to arrive with a 
friend on the first of September. 

* So long as he was in France, he never omitted thj^ ornithophilic 
visit, which was only interrupted when he w^ sent to Rome, 
where he died a penitentiary in 1788. He was^ man of learning, 
and wrote several works on theology and physics,' trying to prOvo, 
in one of them, that he^had discovered the oiroulation of the blood 
before, or at Ica^ as soon as, Harvey.* 

'Among sm all birds, the J^gltsh teJieatear might, as a delicacy, 
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Few people know how to eat small birds. Tj^e 
following is the proper mode, as confided to me by 
Canon Charcot, a professional gastronome of the 
first order thirty years before the word was known. 
Taking the plump little bird by the beak, sprinkle 
a little salt over him, pull out the gullet, pop him 
cleverly into your mouth, and biting him off close to 
the fingei-s, chew with all your might; you will imme- 
diately have juice enough to flood the palate, and you 
will taste a pleasure unknown to the uninitiated — . 

Odi profanum vulgus ct arcco. — Uob. 

% 

Of all kinds of game, properly so-called, the quail 
i» perhaps the chief favourite, giving pleasure not 
only by taste, but by its form and colour. Only 
ignorance can excuse those who serve it up otherwise 
than roasted or en •pa;pilloteSy because its flavour is 
so easily lost, that if the animal is plunged in any 
liquid it evaporates and disappears. 

The woodcock is also a bird well deserving 
notice, bpt few know all its good points. It should 
be roasted under t^e eye of a sportsman, especially 
the sportsman who has killed it. 

vie with the l^re^oh heoflgue, A Scotch officer was dining with 
the late Lord George Lennox, when commandant at Portsmouth, 
and, being! phu;ed near a dish of wbeatears, they began to dis- 
appear witk great rapidity. Lady Louisa Lennox tried to divert 
h^ attention to another dish. Ka, na, my leddy," was the reply; 
** these wee birdies will do very welk" 
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' ^bove the preceding, and indeed, above all, 
must be placed the pheasant; but only few mortals 
can have it served up to perfection. Eaten within 
a week after being killed, pheasants are inferior 
to both partridges and chickens, for their merit 
consists in the aroma, in virtue of 'which a 
pheasant, taken at the proper stage, becomes a 
morsel worthy of any gastronome of the foremost 
reputation in the art. 

Later on I shall show how to roast a pheasant 
a la sainte alliance ; for the time is now come when 
that method should, for the happiness of mankiild, 
be known far and wide. 

It has been maintained, by some men of great 
learning but little orthodoxy, that the 
ocean has been the common cradle of every 
living thing, and that even the human race is 
derived from it, their present state being due to the 
new element, air, and the ijew habits which it gave 
occasion for.- Howevep this may be, it is certain 
that the watery empire contains an immense number 
of beings of every form and size,^ith vital qualities 
' *in very different proportions. 

Pish, being less nourishing than meat, and more 
succulent than vegetables, forms a ^middle term,” 
suitable to nearly every temperament, and may be 
allowed even to convali%icents. 
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The Greeks and Eomans, though not so advanced 
in the art of preparing fisli, held it nevertheless in 
great repute, and pushed their refinement to such a 
point as to be able, by merely tasting,* to tell in what 
water it had been caught. They had ponds to keep 
them in, and the classical reader will remember the 
cruelty of Vediiis Pollio, who fed his lampreys with 
the bodies of slaves killed for the purpose — an act 
of cruelty which the Emperor Domitian highly 
blamed, and which he ought to have punished.* 

A great discussion has* been raised as to whether 
se& fish or fresh-water fish should bear the palm ; 
and most probably the question will always remain 
open, since, as the Spaniards say, " sobre gustos no 
hay disputas.” 

Every man is affected differently : those fleeting 
sensations cannot be expressed in any language, and 
we have no standard by which to compare a cod-fish, 
a sole, or a turbot, with salmon-trout, a pike of the 
primest, or even a tench of six to seven pounds 

It is %reed on all hands that fish is much less 
nourishing than nSeat, whether on account of the 
want of osmazome, or of its being less dense and 
sabstantiaL Shell-fish, especially oysters, afford 

* Our autl£>T has curiously (considering Bomitlan’s character) 
put one emperor for another, Augustus. For the story of the eel- 
pond, and the punishment which teas inflicted, see Dr. Smith's 
Class. Dict.^ 
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little nourishing matter, which explains why a man 
can eat so many just before dinner without spoiling 
his appetite. Formerly, as many of us can re- 
member, every dihner of importance began with 
oysters, and there was always a good number of the 
guests who w'ould swallow a gross without •stopping. 
Wishing once to know the weight of this advance 
guard, I ascertained that a dozen oysters weigh four 
ounces, and a gross, therefore, three pounds; and 
there is no doubt the appetites of the guests would 
have been completely appeased if they had eaten 
the same quantity of meat, even if only chicken. 

In 1798 I was at Versailles, as Commissary of the 
Directory, and had frequently to meet the Oyster 
registrar of the tribunal, M, Laperte. He 
was so fond of oysters that he used to grumble 
about never having had what he called "a good 
bellyful.” Being determined to procure him that 
satisfaction, I asked him to dinner. He came; I 
fc«pt'^p with him to the third dozen, letting him 
then go on by himself ; he went on steadily to the 
thirty-second, that is to say, for naore than an hour 
—as they were opened but slowly ; and as in the 
meantime I had nothing else to do— -a state quite 
unbearable at table — I stopped him just^as he was 
beginning to show more go than ever. " ily dear 
boy/' said I, " it must be some other day that you 
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are to have ‘a good bellyful’ of them; let us now 
have some dinner.” 

We took dinner, and he showed all the vigour 
and action of a man who had been fasting. 

Among the ancients, there were two famous kinds 
Muria, fish-sauce, muria and garvm. The 

garum. former was nothing but the brine of the 
tunny, or more exactly, the liquid which the 
mixture of salt caused to flow from that fish. 
Garum, which was more valued, is not so well 
known ; some think it was extracted from the salted 
ehtrails of the scomber, or mackerel, though that 
leaves its high price unexplained. It seems likely 
it was a foreign sauce ; perhaps even the “soy” which 
we get from India, and which is known to be got by 
the fermentation of a mixture of fish and mushrooms. 

Certain races have, from their position, been com- 

F‘ h-di t almost solely on fish ; they 

also use it not only to feed their beasts of 
burden, till even they tp.ke it habitually, *but ako 
as manure; yet the surrounding sea never ceases 
yielding always tke same quantity. 

Tt has been remarked that those races are less 
coumg^ous than people who live on meat., -^ey 
are pale, whidh is not astonishing, since, the 
chemici^ composition, fish-food must inores^-!i^ 
lymph more than repair cthe blood. NiinusiN^' 
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examples of longevity have also been noticed among 
fish-eating races, perhaps because a light, unsubstan- 
tial diet prevents too great fulness of blood. 

However that may be, fish, under skilful hands, 
offers inexhaustible resources of gustatory enjoy- 
ment ; it is served up entire, in pieces, pr sliced ; 
done in water, in oil, or in wine ; hot or cold ; and 
in all cases it receives a hearty welcome. It never, 
however, deserves a more favourable reception than 
when done a la matelote — a provocative which no 
. lovers Qf fish ever see appear without expressions of 
the highest delight, whether because it combiijes 
several good qualities, or because one can eat of it 
to an undefined extent without fear of satiety or 
indigestion. 

Fish, using the term to indicate all the species 
considered as one whole, is for the philo- 
sopher a source of endless meditation and phical re- 
astonishment. As for myself, I have for *®®*^*^“* 
’tho»creatures a sentiment akin to respect, springing 
from a dee^ conviction that they are antqiiiluvian ; 
for the great cataclysm which (irowned our grand- 
uncles about the eighteenth century of the world^s 
history, was for the fishes nothing but a*time of joy, 
conquest, and festivity. 

Whoever says “ truffie,” utters a word fosociated 
.-mth many enjoymentSi The origin of the truffle is 
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unknown ; it is found, but how it is produced, or its 
On mode of growth, nobody knows. Men of 
truffles. greatest skill have studied the ques- 

tion ; and some felt certain they had discovered the 
seeds, and thus could multiply the truffle at will. 
Vain efforts and deceitful promises ! Their planting 
produced no crop ; and it is, perhaps, no great mis- 
fortune; for since truffles are often sold at fancy 
prices, they would probably be less thought of if 
people could get plenty of them and at a cheap rate. 

“ What delightful news for you, my dear lady,” 
said I one day to Madame V.; ^*an invention for 
making lace has just been brought before the 
Society for the Encouragement of Science, and 
superb Brussels will be sold for almost nothing ! ” 
Really ! ” replied my fair friend, with a look of 
supreme indifference ; " but if lace were cheap, do 
you think one would wear such ragged-looking 
stuff?” 

The glory of the truffle may now, in 1825* ke. 
Special reached its culmination. Who 

qualities can dare ^mention being at a ’dinner un- 
less it had its piece truffee. However 
good to entree, may be, it requires truffles to set it 
off to advantage. Who has not felt his mouth 
water at &e mere, mention of tmffes ct la prov&ifali? 
Then a semtS He tmffes, again, is a dish reservedt fflr 
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the lady of the house to do the honours. In a word, 
the truffle is the very gem of gastronomic materials. 

The best truffles in France come from Perigord 
and High Provence, and it is about January they 
are in full flavour. Those of Burgundy and 
Dauphin6 are inferior, being hard and wanting in 
flavour. Thus, there are trufllcs and truffles, as 
there are “ faggots and faggots.” 

The term “sugar” was formerly applied only to 

the thickened crystallized juice of the 

. . On sugar. 

cane ; but, more generally, it is a sweet, 
crystallizable substance, which by fermentatiup 
yields carbonic acid and alcohol. 

From some passages in the ancient writers we can 
readily believe that the Romans had observed that 
a sweet juice is yielded by certain reeds. Thus 
Lucan says : 

Quique bibunt tenerflL duloes ab ar^ndino buccos. 

But from such sweetish jliice to the sugar of 
modem times is an immens6 leap. It is in the New 
World that sligar had its real origin. 

For a long time men believed that it required 
the heat of the tropics to grow sugar, till, about 
^1740, Margrafif discovered it in some jdants of the 
temperate zone, such as the beet-root. Thei)» at the 
cqinmencement of the present century, the French 
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Government encouraged scientific investigation into 
the matter, and^with abundant success, for it became 
certain that sugar was widelj^ dispersed throughout 
the vegetable kingdom. It was found in the grape, 
the chestnut, the potato, and more especially the 
beet-root. Hence the extensive cultivation in 

c 

France of that last-mentioned plant, with such 
success as to prove abundantly that, so far as sugar 
is concerned, the Old World could manage without 
the New. In connection with this, I may mention, 
as a striking instance of the force of prejudice 
j^nd of the difficulty of establishing a fact, that out 
of a hundred British subjects taken indiscriminately, 
there are not ten who believe that sugar can be 
made from the beet-root. 

The use of sugar becomes daily more frequent 
and general, and no article of food °bas undergone 
more transformations or combinations. Mixed with 
water it gives a refreshing, wholesome, and pleasant 
drink; or, when in larger proportion and concen- 
trated, syrups. Ices are another preparation due to 
sugar, said to have been introduced from Italy by 
Catherine de Medici ; then th&re are liqueurs and 
cordials in great variety, by combining it with wines 
or spirits. |Iixed with flour and eggs,, it jgif^ 
biscuitatof a hundred kinds— as macaroons,, etel ;;-' 
with milk it gives creams, hlanes^mangers^ and 00 
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forth, which form so agreeable a termination to a 
second course, and substitute for the taste of the 
solids a flavour more defined and ethereal. Mixed 
with coffee, it develops its aroma, and when milk 
is added, gives a light and pleasant food, very 
suitable for men of studious habits, andean espe- 
cial favourite of the ladies. Mixed with fruit and 
the essence of flowers, it gives preserves, marma- 
lades, candies, and other confections, ingeniously 
retaining for us the enjoyment of their flavours and 
perfumes long after the time fixed as the natural 
limit. , 

M. Delacroix, an author whose writings are as 
popular as they are numerous, used to grumble at 
Versailles about the price of sugar — then more than 
four shillings a pound. " Ah ! ” he would say in his 
gentle way, " if ever it should come to be sold at a 
shilling, I shall never drink wateB without sugar in 
it.” His prayers have been heard, and, as he still 
liyes, Ji, suppose he keeps his* word. 

According to ancieni; tradition, coffee was dis- 
covered by a* shepherd who observed that Origin of 
as often as his flock browsed on the coffee- 
.tree or ate the berries they showed more ^citement 
gaiety. However that^ may be,* ^t least half 
ihe honQur belongs unquestionably to wh^eyer first 
: "fought of roasting the coffee-beans, for it is when 
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carbonized that they yield the aroma and character- 
istic oil. . , 

The Turks, our masters in' this particular, never 
use any mill for grinding coffee, but crush it in 
mortars with wooden crushers. Accordingly, to test 
which is^the preferable method, I carefully roasted 
a pound of good Mocha, and dividing it into two 
equal parts, got one of them ground, and the other 
crushed in the Turkish manner. Then, having 
made coffee of each powder in exactly the same 
way, I tasted it, and also got the opinion of seveml 
hig-wigs. The unanimous verdict was that the 
crushed was undoubtedly better than the ground.* 

** Sir,” said Napoleon one day to the Senator 
Illufltra- Laplace, “ how does it happen that a glass 
tion. ^ater in which I melt a piece of loaf- 

sugar seems muck better than that in which I put 

* In the ‘ Memoirs olf Dr. Chalmers/ we read of a select company 
of oonnoissenrs being assembled to decide upon the compara- 
tive merits of coffee (then — 1^10 — *a now beverage* in Fifeshiro) 
and an invention of his own,^ an infusion of burnt rye!** It \d'as 
agreed that eaoh should be furnished first with a cup of the best 
Mooha, and then with a oup of the rye coffee, or * genuine 
Kilmany/ as it waL nicknamed. In due time the company 
assembled, and the coffee being handed round, met with general 
approbatioun^ The second cup was then presented; by one after 
another an adv&rse verdict was pronounced, culminating in the 
intense disgust of Professor Duncan, who shouted, Much inferior, 
veiy illferior I ” Chalmers’s reply was a roar of laughter, 
^ith the words, It’s your own Mocha coffee ; the second cup Is 
^ust the some ariicle as the first 1 ** 
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the same quantity of crushed sugar?” ^*Sire,” 
’answered the man of science, ‘‘there are three 
substances whose elementary constituents are ex- 
actly the same; viz.: sugar, gum, and starch; they 
only differ in certain conditions of which nature 
reserves to herself the secret, and it is possible, in 
my opinion, that some of the particles may, in the 
process of crushing, pass from the sugary state to 
that of starch or gum, and so cause the difference 
referred to.” 

It is beyond doubt that coffee acts upon the 
functions of the brain as an excitant. Effects of 
Every one who drinks it for the first time 
is certain to be deprived of part of his sleep; and 
many never drink it without that excitation, though 
in general it is modified by use. 

Voltaire and Buffon drank a deal of coffee, to 
which habit some would ascribe the wonderful clear- 
ness in everything the former wrote, as well as the 
harmcaiy and warmth which pervade the style of 
the latter ; several of whose pages on man,; on the 
dog, the tiger, the lion, and tho hoi;pe, were evidently 
written in a state of unusual cerebral excitement. 

^eeplessness caused by coffee is .no*t painful 
One has the mental perception very clear, ^nd there 
m no desire for sleep ; that is all. There is^not the 
^itated, unhappy feeling which proceeds from other 
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forms of sleeplessness, yet tlie artificial excitement 
may in the long run become very hurtful. A man * 
of good constitution can drink two bottles of w^no 
a-day throughout a long lifetime ; but he would not 
stand the same quantity of coffee so long. He 
would bepome an idiot, or die of consumption. 

In Leicester Square, London, I have seen a man 
whom the immoderate use of coffee had reduced to 
the state of a helpless cripple. He no longer 
suffered any pain, but had become accustomed to 
the state^ and limited himself to five or six glasses 
arday. 

I am one of those who have been obliged to give 
up using coffee, and shall finish this section by 
giving an incident from my personal experience. 

One day the Duke of Massa, then a Minister of 
State, assigned me a duty for next morning ; and, as 
I wished to bestow pains upon it, I made up my 
mind to do without sleep, and therefore drank after 
dinner two large cups of the strongest coflfea On 
returning homo at seven o’clock, instead of the 
papers necessary for preparation, I found a letter to 
say that, owing to some official formality^ I could 
not receive them before next day. After a game at 
cards, I went, to bed at my ordinary hour, not yith- 
out'inquietude, but thinking I should at least hate 
tbiiuf or five hours’ sleep to help me thi^Uj^h,.^^;; 
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night. I was quite wrong, however; and after 
be^j^ two hours in bed, I only felt more wide-awake. 
I was in a state of lively mental agitation, pictur- 
ing to myself my brain as a mill, with all the wheels 
going and nothing to grind. To utilize this dis- 
position, I set myself to make a poetical version of 
a story I had recently read in an English book, but 
sleep came no nearer; then I undertook a second, 
and after composing a dozen lines, gave up the 
attempt. In short, I spent the night without sleep- 
ing or even feeling sleepy; and getting up next 
morning spent the whole day without any change 
of feeling. On going to bed the second day I 
calculated that I had been for forty hours without 
shutting my eyes. 

The cacao, or chocolate tree, is indigenous to South 
America, being found both in the islands On choco- 
and on the continent ; and it is to'its bean, 
when ground and mixed with sugar, and flavoured 
tflth dlnnamon or vanilla, etc., that the name choco- 
late is given. 

With some of the Spanish ladies in the New 
World, the liking for chocolate has become quite a 
passion, and they even have it brought to church. 
Introduced into Spain during the se^nt^enth cen- 
tury, it croiSsad the Pyrenees with Anne of^ Austria, 
daughteir of Philip 11. wife of Louis XIII. ; 
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o£ choco- 
late. 


and at the commencement of the Eegency was more 
in vogue than coffee. 

Linnaeus, as is well known, named the tree ** T^eo- 
broma,” or divine food — an emphatic qualification 
which some attribute to his excessive fondness for 
chocolate, others to his desire to please his father- 
confessor, who, like many of the clergy then, used it 
habitually, and others, again, to his gallantry, 
because a queen was the first to introduce it. 

Time and experience, those two great masters. 
Qualities proved that, when properly prepared, 

chocolate is wholesome, nourishing, and 
easily digested ; and also that it is most 
suitable for those who have much brain work — for 
clergymen, lawyers, and, above all, for travellers. 

After eating a good and hearty breakfast, if you 
swallow a large cup of good chocolate, all will be 
perfectly digested in three hours, and still leave 
a good appetite for dinner. In my zeal for science, 
and by dint of eloquence, I have had this tested hy 
a good jpaany ladies, who, after declaring it would 
be the death of, them, found themselves all the 
better for it, and gave me the full praise due to 
gastronomic skill. 

I should here speak of chocolate a Vamlre and its 
properties, which I take pride in bringing before 
mvyreaders, because they are fruit of many 
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Let, then, every man who has drunk too deeply 
from the cup of pleasure, every man who has 
devoted to work a considerable part of the time due 
to .sleep, every man of wit who feels that he has 
temporarily become stupid, every man who finds 
the air damp, the weather unendurable^ or time 
hanging heavy on his hands, every man tormented 
with some fixed idea which deprives him of the 
liberty of thinking — ^let all such people, we say, pre- 
scribe to themselves a good pint of chocolate mixed 
with amber in the proportion of from sixty to 
seventy grains to the pound, and they will see 
wonders. 

Sir,” said the Abbess Madame d’Arestrel to mo 
more than fifty years ago, " when you would have 
good chocolate, get it made overnight in an 
earthenware coffee-pot, and leave it in it. By rest- 
ing through the night it becomes concentrated, and 
acquires a softness which greatly improves it. Le 
hon Bieu cannot be offended at this nicety, for he 
himself is all perfection” 
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VIL 

THEOEY OF FEYINO. 

It was a fine day in the month of May. The 
smoky roofs of the Capital of Pleasure were bathed 
in pleasant sunshine, and the streets, for a wonder, 
showed neither mud nor dust. The heavy stage- 
coaches had for some time ceased to shake the 
streets, and the huge waggons were at rest. Only 
open carriages were to bo seen, full of fair ladies, 
native or foreign, shaded under pretty hats, and 
casting haughty or coquettish looks upon the men 
who passed, according as they were pitiful or hand- 
some fellows. 

In other words, it was about three in the after- 
noon, when the prbfessor sat down in his rcflecting- 
chair, with one leg resting vertically on the floor, 
and the other 8tretche4 diagonally across •Jt, hfe 
back comfortably supported, and his hands resting 
on the lions’ heado which terminate the arms of that 
venerable piece of furniture. His high forehead 
showed a love of serious study, and his mouth 
taste for ajrreehble recreation ; while his thoughi^, 
;air and ll^ttitude at once suggested experiej^e 
wisd^ 
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When thus establivshed, the professor sent for his 
head cook, and immediately that servitor appeared, 
ready to receive advice, lesson, or command. 

“Well, ]\Iaster La Planche!” said the professor, 
with that serious tone which thrills his hearers; “ all 
who dine at my table declare that none befit you for 
soups, but I am sorry to see that in frying your 
results are not so trustworthy. Yesterday, for 
instance, I heard you groan when that superb sole 
was served up pale, flabby, and discoloured. My 
friend E. cast at you a glance of disapproval, Mr. 
H. turned his gnomonic nose to the west, aAd 
President S. deplored the failure as a public 
calamity. 

“ This misfortune has befallen you through your 
neglect of principles of which you do not feel the 
full importance. Being somewhat self-willed, it has 
been difiScult to make you understand that every 
phenomenon of your laboi;^tory is in accordance 
^irith the eternal laws of jaature, and that certain 
things which you do without reflection^ merely 
because you have seen them duAe by others, can 
.1^ traced nevertheless to the highest abstractions 
of science. 

, ; !*^,l 4 sten> then, attentively, and lea^, so that 
laay not have again to blush at ydtir work- 
.mahship. 
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“The liquids which you expose to the action 
Capacity become charged with different 

of heat. amounts of heat, in virtue of some pro- 
perty impressed upon them by nature, the secret of 
which is yet reserved from us. Thus, you might 
with impunity dip your finger in spirits of wine 
when boiling, but you would draw it out quick 
enough from brandy, and quicker still if it were 
water, while even a hasty immersion in boiling oil 
would hurt you cruelly — the capacity of oil for 
heat being at least three times that of water. 

Hence it is that an alimentary substance in boil- 
ing water softens, becomes dissolved, and forms a 
soup; and in oil, it contracts, assumes a darker 
colour, and at last has its surface carbonized. In 
the former case, the water dissolves and draws out 
the juices contained by the sapid substance ; in the 
latter, the juices ate preserved, because the oil can- 
not dissolve them. It^is to the second process^ 
boiling in oil or fat, that the term *to #ry* is 
properly* applied. 

“ The beauty of a good fry is in carbonizing or 
browning the surfece by sudden immersion— the 
process known as the * surprise/ It forms a sort of 
vault to ei^clc^ all that is valuable, prevents the 
fat from Ifeaching it, and concentrates the jui&s, so 
as best to develop the alimentary qualities. 
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say nothing about choosing oils, or fat, be- 
cause the cooking-books give sufficient information 
on that head. Don’t forget, however, when you 
liave any of those trout, weighing scarcely more 
than a quarter of a pound, and fetched from streams 
that murmur far from the capital — don’t foiget, I say, 
to fry them in the very finest olive-oil you have. 
This simple dish, properly served up with slices of 
lemon, is worthy of a cardinal.* 

"In exactly the same way you should treat 
smelts, of which adepts think so much. The smelt 
is amongst the fish what tho fig-peckor is amongst 
the birds : the same in size, the same in flavour, the 
same in excellence. 

" You have taken charge of my lower regions, and 
you had the glory of first presenting to an astonished 
universe a huge turbot fried. That day there was 
amongst the elect a great jubilatibn. 

"Go then, and bestow pains upon your duties, 
Mever^orgetting that from tho moment the guests 
step over my threshold, it is we who are responsible 
for their happiness.” • 

* < One day M. AuUsein, a Neapolitan lawyer, dining with me, 
exclaimed, as he ate of something that was quite to his taste, 
“ Que»io e un veto boccone di cardinale /** “ For a cardinal I ” I re- 
plied ; “ why don’t yoti say for a Mng, as we do? ^ “^y dear sir,” 
answered the gastronome, **wo Italians think that kings cannot 
appreciate good Uving, because their repasts are too hurried and 
formal; but the pardmala-*-ehf’* With a peculiar chuckle, “hoi 
ho!”' 
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VIIL 

ON THIRST. 

We believe that the seat of the feeling of thirst is 
the digestive system generally. When one is thirsty 
— as wo have often been when hunting — there is a 
well-defined feeling throughout all the absorbing 
parts of the mouth, throat, and stomach. 

So keen is the sensation of thirst, that, in nearly 
every language, the word is used to express an 
excessive longing or eager desire ; thus, we have a 
thirst for power, wealth, vengeance, etc. 

Thirst kills much more quickly than hunger. 
We have examples of men who havp survived for 
eight days without eating, because they had water, 
whilst those whoafe absolutely deprived of anything 
to drink never pass the ^fth day. The difference is 
explained by the fact, that the latter die simply 6f 
exhaustion and weakness, whilst the former are 
seized by a fever, which burns them up, and keeps 
increasing in malignancy. 

Sometimes' thirst causes death in dvon a shorter 
time. there was an instance of this in the 

death of^ne of the Swiss bodyguard of Louis XVt,. 
cairsed by remaining only feventy-four hours witlfout 
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clrinting. He had been drinking with some com- 
panions, and because one of them blamed him for 
filling his glass oftencr than the others, saying he 
could not do without drinking for even the shortest 
time, ho laid a wager of ten bottles of wino that he 
would remain twenty-four hours without .drinking. 
He kept his word ; the night he passed without diffi- 
culty, but at daybreak he found it rather hard to do 
without his customary dram, and throughout the 
forenoon he was restless and uneasy, going and 
coming, rising up and sitting down, in a purposeless 
fashion, with the air of not knowing what to do. 
About one o'clock he wont to bed, thinking he 
would be more at his ease ; he felt in pain, and was 
really ill, but it was in vain for those about him to 
ask him to drink something — he declared he should 
manage all right till the evening. Besides a desire 
to win the wager, there was no doubt some soldierly 
pride which prevented him from giving way to 
pain. «He kept up in this way till seven o’clock, 
but at half-past he became worse, turned himself to 
die, and breathed his last withqpt being able to 
taste a glass of wino which was offered him. 

All these details were told me the saifte evening 
by their bandmaster, Herr Schneider, at w^ose house 
Hived when in Vetsailles. 

Bodily exertion incre|ises thirsty whence, when a 
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prof^rietor employs workmen, he provides a supply 
Causes of of Something stronger than water — the 
thirst. proverb being, " The wine that fetches the 
best price, is that which is given to the labourers.” 
Dancing increases thirst; hence the number of 
strengthening or refreshing drinks which always 
accompany balls and hops. Public speaking in- 
creases thirst; hence the glass of water which 
lectiirers study to drink with grace, and which we 
shall soon see on the edge of the pulpit. Singing 
increases thirst; hence the universal reputation 
which musicians have of being indefatigable drinkers. 
A musician myself, I rise to oppose this prejudiced 
statement, as being devoid both of wit and truth. 

Another active cause of thirst is the exposure to 
a rapid current of air ; a fact which I shall illustrate 
by the following incident. 

One day, when about to commence quail-shooting 
with some friends on a hill near N^antua, a north 
wind sprang up, and before we had been a qiiarte*: ’ 
of an hour afield, every one of us was thirsty, and 
after a consultation it was decided tha% we should 
have something to drink every quarter of anhotir. 
Our thirst; l^owever, was invincible; neither wine, 
nor branchy, nor wine mixed with water^ nor water 
xnji^ed w^lt b^dy, was of the slightest use. We 
w^ thirsty ^en when drinking/imd feli medto- 
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fortable th^ughout the whole day ; whereas, on the 
following day, the wind having fallen during the 
night, we hunted a great part of the day without 
being inconvenienced by the thirst, though the 
sun’s heat was quite as strong, or even stronger. 

But that was not the worst of it; our flasks, 
though well and prudently filled on leaving home, 
had been so often laid under requisition the first 
day, that now they were as useless as bodies without 
souls, and we had to fall back upon what the countiy 
inns afforded. There was no help for it, yet we 
groaned; and it was with no gentle anathema that I 
apostrophized the parching wind when I saw that 
’regal dish, ipinards a la graisse de cailleSy about to 
be washed down with a wine almost as poor as 
Surene.* 

• 

• * Suri&ne, a pleasant village on the Seine, to the west of Paris, 
famous for its poor wine. The saying is that it needs three men 
to drink a glass of 6ur6ne wine, one to swallow, and two assistants, 
to keep him up and prevent him &on) losing heart.’ 

^Our ajjthor has himself already spoken of it proverbially, in the 
second chapter, as being the greatest possible oontrast to Cham- 
bertin. • 

It wftB a joke of Honry lY, to talk of his gpod wine of Sur^e. 
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IX. 

ON DRINKS. 

Undeu Ijie term “ drink ” must be comprehended 
all liquids which are used with the various kinds of 
food. Water is the only drink which 
quenches thirst, and therefore can only bo diui.... 
small quantities. Most of the other beverages are 
nothing but palliatives, and if man had kept to 
water, it would never have been said of him that 
one of his privileges was to drink without being 
thirsty. 

Whatever is dnink is absorbed with extreme 
facility by the animal economy ; it is prompt in its 
effects, and almost instantaneous id the relief it 
affords. Let an exhausted man have the most sub- 
stantial food put before him, he cannot eat without 
difficulty, and will at first feel no great benefit. 
But give him a glass of wine or brandy, and the 
same instant he feeli^ better and seems quite a new 
man. 

I dan support this theory by a rather remarkable . 
instance jfold, me by my nephew, Colonel Guigard, 
who weg^not much of a story-teller, and whose 
veracity 1 can vouch for. When returning from 
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the siege of Jaffa at the head of his detachment, at 
the distance of about a quarter of a mile from the 
watering-place where they were to halt, they began 
to find, by the roadside, the bodies of several 
soldiers who had preceded them by a day’s march, 
and ' were killed by the heat. Amongst these 
victims of that burning climate was a carabineer 
haa uv- ^ nearly all the detachment. He must 
have been dead more than twenty-four hours, and 
from the sun beating on his face for a whole day, 
it was as black as a crow. Some of the soldiers 
gathering about him, either to take a last look or 

act as his heirs (if there was anything), were 
'^tonished that his limbs were not stiffened, and 
there was still some warmth over his heart. 

**Give him^a drop of the real stuff!” cried a 
rough fellow amongst the bystanders. ‘‘ If he’s not 
far gone into the other world. I’ll guarantee he’ll 
come back to taste that — tl^e taste of it will bring 
Mm batik ! ” 

In fact, at the first thimbleful of spirit, liie dead 
man opened his eyes. With ezdtamatioua of sur> 
prise' they rubbed his temples and poured another 
dram down his throat, and in a quartef ef an hour 
he ji^as able, with some assistance, to sil on^tho back 
of .an ass. After being in this way brouglfl to the 
watodog-place, they ]p^hed him during the night 
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and fed him with precaution, at first giving him 
some dates to eat ; and next day, having remounted 
his ass, he reached Cairo along with the other 
soldiers. 

It is very remarkable how men are led to the 
Strong discovery of strong drinks by . a kind of 
drinks. instinct, which is as general as it is im- 
perious. Wine, the chief favourite, whether we owe 
it to Noah, who planted the vine, or to Bacchus, who 
squeezed out the juice of the grape, takes its date 
from the infancy of the world ; and beer, attributed 
to Osiris, goes back to the very dawn of history. 

All men, even those whom we agree to call 
savages, have been so tormented with that desire 
for strong drinks, that, however limited their know- 
ledge, they have succeeded in finding some. They 
have soured the milk of their domestic - animals ; 
they have extracted the juice of different fruits, 
roots — whatever they ?nay have imagined to contain 
a fermentative principle. ^ Wherever wo ffnd nefOn 
together, we also find they are provided with strong 
liquors, which they make use of at their banquets, 
^ir religious ceremonies, their mamages, *their 
fiineralfl — short, on every festive or solemn 
occasioni*. " " ' 

For Inany centuries was wine drunk and sung 
without any thought of extracting from it the^ 
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spirituous part in which the strength lies; but 
having learned the art of distillation from the 
Arabians, wlio had invented it to extract the 
perfume of flowers — especially of the rose, so cele- 
brated in their writings — some began to think it 
possible that the cause of the high quality^ peculiar 
flavour, or specially stimulating property of wine 
might be discovered, and, by tentatively groping 
and feeling their way, they discovered alcohol, 
spirits-of-wine, brandy. 

The knowledge of how to extract alcohol has, more- 
over, led to other important results; for similar 
methods have discovered some substances previously 
unknown, such as quinine, morphine, strychnine, 
and others of the same sort. 

In any case, this thirst for a liquid which Nature 
had wrapped up in mystery — an extraordinary 
desire, influencing all races of 'men, imder all 
climates and in all latitude^ — well deserves to fix 
the attention of the philosophic observer. 

I, too, have given thought to the subject, and 
feel tempted to put the desire for fSrmented liquors 
in tUb same category with the anxiety ^ about a 
future state — both being unknown to* the lower 
animals, — ^and to regard them as the two distinctive 
attributes of man — the masterpiece of fhe last 
^.j^ndcal revolutiom 
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X. 

ON THE END OF THE WORI.D. 

I SAID, the last cosmical revolution ” — an idea 
which has awakened in my mind a train of thought 
leading far away from my subject. 

There are unassailable proofs that our globe has 
already undergone several absolute changes, and 
these have been so many "ends of the world.” 
Some instinct warns us that there are others to 
follow. 

Already, men have often believed that such a 
revolution was on the eve of taking place; and I 
know a good many people who were sent to their 
knees by Jerome Lalande’s prediction of a watery 
comet. 

Most writers seem disposed to surround such a 
catastrophe with judgments of vengeance, destrey- 
ing angels, trumpets, and similar dread accessories. 
But, alas! there/ is no need of such a hubbub for 
our destruction ; we are not worth so much ^mp, 
and the whole face of the globe can be changed 
without kny ' such solemnity or preparation. Thus, 
should ^ comet, by approaching the sun, become 
charged with a superabundance of heat, and then 
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come near enough to the earth to produce 167® 
Fahrenheit for six months; then, by the end of 
that deadly summer, every living or growing thing 
would have perished — all sounds would have ceased. 
The earth would roll in silence till new circum- 
stances should have developed new germs of life ; 
whilst, in the mean time, the cause of the disaster 
would remain lost in tho vast wastes of space, and 
be separated from our world by many millions of 
miles. 

It is interesting to let the imagination follow 
such heat as it increases in intensity, and antici- 
pate its development, action, and effects. Then 
such questions naturally occur : — Quid during the 
first day, tho second, and so on to the last ? — Quid 
about air, earth and water, the formation, com- 
bination, and explosion of gases ? — Quid about man- 
kind, considered with regard to age or sex, strong or 
weak ? — Quid about the observance of laws, sub- 
Aissiofl to authority, respect of persons and property ? 
— Qvdd about the means sought, or attempts made, 
to escape the danger ? — Quid as tft the ties of love, 
friendship or kindred, and as to selfishness or self- 
sacrifice ?-^uic2 as to religions sentiment, &ith, 
resignation, hope, and so on ? 

History can supply us with data as *to moral 
influences in such a case ; for the end of the world 
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has already been several times predicted, a par* 
ticular day even being sometimes specified. 

Great danger severs all ties. In the great 
yellow fever which took place in Philadelphia, 
about the year 1792, husbands were seen shutting 
on their trives the doors of their marriage homes ; 
children were seen abandoning their fathers, and 
many other things equally strange — 

Qu/od a nchU Deus avertoL 


xi. 


ON THE LOYE OP GOOD LIVING. 

I HAVE consulted the dictionaries under the word 
" gourmandise,” and am by no means satisfied with 
what I find. The love of good living seems to be 
constantly confounded with gluttony and voracity : 
whence I infer that our lexicographers, IfowevAr 
otherwi&e estimable, are not to be classed with those 
good fellows amongst learned men who can put 
away gtapefully a wing of. partridge and then, by 
raising the tittle finger, wash it down with a glass 
of Lafitte pr Clos-Yougeot. 

They have utterly forgot that social love of good' 
(g which combines iif one Athenian elegance^ 
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Roman luxury, and Parisian refinement. It implies 
discretion to arrange, skill to prepare: it appreci- 
ates energetically, and judges profoundly. It is 
a precious quality, almost deserving to rank as a 
virtue, and is very certainly the source of much 
enjoyment. • 

f**uOumiandise,” or the love of good living, is an 
Jiiupaasionid. rational, and habitual pre- Deflni- 
foxeiice for wiiatever flatters the sense of 

It o]^posed to excess ; therefore every man 
who eats to indigestion, or makes himself drunk, 
runs the risk of being erased from the list of its 
^^ota^/C3. 

Clourmandise also comprises a love for dainties 
or tit-bits, which is merely an analogous preference, 
limited to ligjit, delicate or small dishes, to pastry, 
and so forth. It is a modification allowed in favour 
of the women, or men of feminine tastes. 

; Regarded from any poipt of view, the love of 
good diving deserves notjiing but praise, and en- 
couragement. Physically, it is the result and 
proof of the digestive organs l^ing healthy and 
perfect. Morally, it shows implicit resignation to 
the commands of Nature, who, in ordering man to 
eat that he may live, gives him appbtite^ to invite, 
flavour to encourage, and pleasure to re\^ar<L 
. From the political eeonoxhist’s point of view^ the 
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love of good living is^ tie between nations, uniting 
Its good them by the interchange of various articles 
effects. Qf which are in constant use. Hence 
the voyage from Pole to Pole of wines, sugars, 
fruits, and so forth. What else sustains the hope 
and emulation of that crowd of fishermen, huntsmen, 
gardeners and others, who daily stock the most 
sumptuous larders with the results of their skill 
and labour? What else supports the industrious 
army of cooks, pastry cooks, confectioners, and many 
other food-preparers, with all their various assist- 
ants? These various branches of industry derive 
their support, in a great measure, from the ‘largest 
incomes, but they also rely upon the daily wants* 
of all classes. 

As society is at present constituted, it is almost 
impossible to conceive of a race living solely on 
bread and vegetables. Such a nation would in- 
fallibly be conquered hj^ the armies of some flesh- 
eating race (like the Hindoos, who have been the 
prey of §.11 those, one after another, who cared to 
attack them) ; or olse it would be converted by the 
cooking of the neighbouring nations, as ancient 
history records of the Boeotians, who acquired a. 
love for gdod living after the battle of Leuctra. 

Good living opens out great resources for ze^ 
plenishing the public purser it brings contribution^ 
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to town-dues, to the custom-hotiso, and other indirect 
contributions. Everything we cat is taxed, and 
there is no exchequer that is not substantially sup- 
ported by lovers of good living. 

Shall wo speak of that swarm of cooks who have 
for ages been annually leaving France, to improve 
foreign nations in the art of good living ? Most of 
them succeed ; and, in obedience to an instinct 
which never dies in a Frenchman’s heart, bring 
back to their country the fruits of their economy. 
The sum thus imported is greater than might be 
supposed, and therefore they, like the others, will 
be hondtired by posterity. 

But if nations were grateful, then Frenchmen, 
above all races, ought to raise a temple and altars 
to “ Gourmandise 

By the treaty of November, 1815, the allies im- 
posed upon France the condition of paying its great 
thirty millions sterling three years, 
besides claims for compensgition and various requisi- 
tions, amounting to nearly as much more. The 
apprehension, or rather, certainty, became general 
that a national bankruptcy must ensue, more 
.. especially as the money was to be paid in specie. 

"Alas!” said all who had anythihg io lose, as 
' they saw the fatal tumbril pass to be fftfed in the 
Eue Vivienne, "there is^etpr money emigrating in a 
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lump ; next year we shall fall on our knees before a 
crown-piece ; we are about to fall into the condition 
of a ruined man; speculations of every kind will 
fail : it will be impossible to borrow ; there will be 
nothing but weakness, exhaustion, civil death.” 

These terrors were proved false by the result; 
and to the great astonishment of all engaged in 
financial matters, the payments were made without 
difficulty, credit rose, loans were eagerly caught 
at, and during all the time this “ superpurgation ” 
lasted, the balance of exchange was in favour of 
France. In other words, more money came into the 
country than went out of it. 

What is the power that came to our assistance ? 
Who is the divinity that worked this miracle ? The 
love of good living. 

When the Britons, Germans, Teutons, Cimmerians, 
and Scythians made their irruption into France, 
they brought a rare vcgacity, and stomachs of no 
ordinary capacity. They did not long remaiif satis- 
fied with: the official cheer which a forced hospitality 
had to supply them with. They aspired to enjoy- 
mehts of greater refinement ; and soon the Queen 
City was nothing but a huge refectory. Every- 
where the^ weVe seen eating, those intruders — in the 
restaurants,'* the eating-houses, the inn^ the taverns, 
the stalls, and even in the streets. They gorged 
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themselves with flesh, flsh, game, truffles, pastry, 
and especially with fruit. They drank with an 
avidity equal to their appetite, and always ordered 
the most expensive wines, in the hope of finding 
somo enjoyment in them hitherto unknown, and 
seemed quite astonished when they .were dis* 
appointed. * 

Superficial observers did not know what to think 
of this menagerie without bounds or limits; but 
your genuine Parisian laughed and rubbed his 
hands. “ We have them now I ” said he ; “ and to- 
night they’ll have paid us back more than was 
counted out to them this morning from the public 
treasury I ” 

That was a lucky time for those who provide for 
the enjoyments of the sense of taste. V^ry made 
his fortune; Achard laid the foundation of his; 
, Beauvilliers made a third ; and Madame Sullot, 
whose shop in the Palais^ Boyal was a mere box 
•<Hf a ^lace, sold as mony^ as twelve thousand tarts 
a day. ’ , 

The effect still lasts. Foreigners flow in from 
all quartern of Europe to renew during peace the 
delightful habits -which they contracted during the 
-tfar. They must come to Paris, and>whdn they are 
there^ they must be regaled at any pfipe. If our 
funds are in fsiyoari it«ia due not so much to the 
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higher interest they pay, as to the instinctive con- 
fidence which foreigners cannot help placing in a 
people amongst whom every lover of good living 
finds so much happiness. 

Love of good living is by no means unbecoming 
in women# It agrees with the delicacy of their 
organization, and serves as a compenSRtion for some 
pleasures which they are obliged to abstain from, 
and for some hardships to which nature seems to 
have condemned them. 


There is no more pleasant sight than a pretty 
A pretty ffourmande under arms. Her napkin is 
gour- nicely adjusted; one of her hands rests 
on the table, the other carries to her 
mouth little morsels artistically carved, or the wing 
of a partridge which must be picked. Her eyes 
sparkle, her lips are glossy, her talk cheerful, all 
her movements graceful ; nor is there lacking some 
spice of the coquetry which accompanies all that 
women do. With so manj advantages, she is? irre- 
sistible, j^d Cato the censor himself could not help 
yielding to the influence. 

The love of good living is in some sort instinctive 
Women ^ women, because it is favourable to 
like good bfeauty. It has been proved, by a series 
living. ^ Srigorously exact observations, that by 
a succulent, delicate, and choice regimen, the ex* 
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ternal appearances of age are kept away for a long 
time. It gives more brilliancy to the eye, more 
freshness to the skin, more support to tlie muscles ; 
and, as it is certain in physiology that wrinkles, 
those formidable enemies of beauty, are caused by 
tlie depression of muscle, it is equally .tmo that, 
other things being equal, those who understand 
eating arc comparatively four years younger than 
those ignorant of that science. 

Painters and sculptors are deeply penetrated with 
this truth, for in representing those who practise 
abstinence by choice or duty, such as misers or 
anchorites, they always give them the pallor of 
disease, the leanness of misery, and the wrinkles of 
decrepitude. 

Good living is one of the main links of society, 
by gradually extending that spirit of con- 
viviality by which different glasses are uponsoci- 
daily brought closer together and welded 
•into one whole, by animating the conversation, and 
rounding off the angles of conventional ingquality. 

To the same cause we can also ascribe all the 
efforts a host makes to receive his guests properly, 
as well as their gratitude for his •pains so well 
bestowed. What disgrace should ever Tje heaped 
upon those senseless feeders who, with Unpardonable 
indifference, swallow dowH; morsels of the rarest 
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quality, or gulp with unrighteous carelessness some 
fine-flavoured and sparkling wine. 

As a general maxim : Whoever shows a desire to 
please will be certain of having a delicate compli- 
ment paid him by every well-bred man. 

Again, when shared, the love of good living has 

the most marked influence on the happi- 
Effecta . ^ ^ 

on con- i^^ss of the conjugal state. A wedded 


pair, with this taste in common, have once 


a day, at least, a pleasant opportunity of 
meeting. For, even when they sleep, apart (and a 
great many do so), they eat at least at the same 
table, they have a subject of conversation which is 
ever new, they speak not only of what they are 
eating, but also of what they have eaten or will eat, 
of dishes which aro in vogue, of novelties/ etc. 
Everybody knows that a familiar chat is delightful. , 
Music, no doubt, has powerful attractions 
those who are fond of it, but one must set about it 


— it is an exertion. Besides, one sometimes has a 
cold, the., music is mislaid, the instruments are out 
of tone, one has a fit of the blues, or it is a fo3> . 
bidden day. Whereas, in the other case, a common 
trant sumihona the spouses to table, ^e eame. 
inclination'^ keeps them thefe ; they naturally shoW 
each otheret^ese little attentions a proof of their , 
wish to oblige, and the mode Of conducting iJi^r 
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meals has a great share in the happiness of their 
lives. 

This observation, though new in France, has not 
escaped the notice . of Richardson,* tho English 
moralist. He has worked out the idea in his novel, 
PawieZa, by painting the different manner innvhich two 
married couples finish their day. The first husband 
is a lord, an eldest son, and therefore heir to all the 
family property : the second is his younger brother, 
the husband of Pamela, who has been disinherited 
on account of his marriage, and lives on half-pay 
in a state but little removed from abject poverty. 

The lord and lady enter their dining-room by 
different doors, and salute each other coldly, though 
they have not met the whole day before. Sitting 
down at a t/iblo which is magnificently covered, 
surrounded by lackeys in brilliant liveries, they 
help themselves in silence, and eat without pleasure. 
As soon, however, as the ^rvants have withdrawn, 

sort of conversation is .begun between the pair, 
which quickly shows a bitter tone, passing into a 
regular fight, and they rise from the table in a fury 

• Savariu wroto Fielding's name here, and it is still retained 
in aU tho editions 1 have seen. This is the •more remarkable 
because Richardson has always been especially q^tconied in Franco, 
and is still sometimes placed above Goldsmith os an KngUsh 
Glasi^ie. What horror if tho worthy but self-con scAus shopkeeper 
'Irnew that hia godless rival had so long usurped the credit of 
having written Pamela / * 
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of anger, and go oflf to their separate apartments • 
to reflect upon the pleasures of a single life. 

The younger brother, on the contrary, is, on 
reaching his unpretentious home, received with a 
gentle, loving heartiness and the fondest caresses. 
He sits down to a frugal meal, but everything he 
eats is excellent; and how could it bo otherwise ? 
It is Pamela herself who has prepared it all. 
They eat with enjoyment, talking of their affairs, 
their plans, their love for each other. A half bottle 
of Madeira serves to prolong their repast and con- 
versation, and soon after they retire together, to 
forget in sleep their present hardships, and to 
dream of adjetter future. 

All honour to the love of good living, such as it 
is the purpose of this book to describe, so long as it 
does not come between men and their occupations 
or duties 1 For, as all the debaucheries of a 
Sardanapalus cannot bi;ing disrespect upon woman- 
kind in general, so the excesses of a Vitellius need 
not make us turn our backs upon a well-appointed 
banquet. • 

Should the lote of good living pass into gluttony, 
voracity, intemperance, it then loses its name and 
advantages, e^apes from our jurisdiction, and falls 
within that of the moralist to ply it with good , 
counsel, or of the physician, who will curd it by his 
Remedies, „ , . 
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XII. 

ON PEOPLE FOND OF GOOD LIVING. 

There are individuals to whom nature has denied a 
refinement of organs, or a continuity of attention, 
wiflioiit which the most succulent dishes pass un- 
observed. Physiology has already recognized the 
first of these varieties, by showing us the tongue of 
these unhappy ones, badly furnished with nerves 
for inhaling and appreciating flavours. These excite 
in them but an obtuse sentiment ; such persons are, 
with regard to objects of taste, what the blind are 
with regard to light. The second class are the 
absent-minded,* chatterboxes, persons engrossed in 
business or ambition, and others who seek to 
occupy themselves with two things at once, and 
ejit onljr to be filled. * 

Such, for example, was "Napoleon ; he was irre- 
gular in his meals, and ate fast and badly. * 

# Elxample. 

But there, again, was to be traced that 
absolute will which he carried into everything he 
did. The moment appetite was felt it ;ivas necessary 
that it should be satisfied, and his est|Lblishmeut 

was so arr£uiged that, in any place and at any hour 

1 
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chicken, cutlets, and coffee might be forthcoming at . 
a word,* 

Predeeti- There is a privileged class of persons 
summoned to the enjoyments of 
ofgood taste by a physical and organic predis- 
living. ^position. 

I have always believed in physiognomy and 
phrenology. Men have inborn tendencies ; and since 
there are some who come into the world seeing, 
hearing, and walking badly, because they are 
short-sighted, deaf, or cripple, why should there 
not be others who are specially predisposed to ex- 
perience a certain series of sensations? Moreover, 
even an ordinary observer will constantly discover 
faces which bear the unmistakeablo imprint of a 
ruling passion — such as superciliousness, self-satis- 
faction, misanthropy, sensuality, and many others. 
Sometimes, no doubt, we meet with a face that 
expresses nothing ; but when the physiognomy has 
a marked stamp it is ahnost always a true index, 

The passions act upon the muscles, and frequently, 
although a man oays nothing, the various feelings 

* French ^writers frequently refer to the eating habits of 
Napoleon. Thiu, the drawn battle of Borodino the 

Hoscow and hia great defeat at Both exr 

plained to have been partly due to attoc^ii of indigestion,’ titis , 
special cause tn the latter instance being, it is aaid,'a horrid 
upon shoulder of mutton stuffed ^th ontons. ^ . . . ; , ’ il 
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by which he is moved can be read in his face. 
By this tension, if in the slightest degree habitual, 
perceptible traces are at last left, and the physio- 
gnomy thus assumes its permanent and recognizable 
characteristics. 

Those predisposed to epicurism are ^for the 
most part of middling height. They are 
broad-faced, and have bright eyes, small naturally 
forehead, short nose, fleshy lips, and 

posed. 

rounded chin. The women are plump, 
chubby, pretty rather than beautiful, with a slight 
tendency to fulness of figure. 

It is under such an exterior that we must look for 
agreeable guests. They accept all that is ofiered 
them, eat without hurry, and taste with discrimin- 
ation. They never make any haste to get away 
from houses where they have been well treated, but 
stay for the evening, because they know all the 
games and other after-dinner ^amusements., 

«^Thosa, on tbie contrary^ to whom nature has 
denied an aptitude for the enjoyments of are 
long-faced, long-nosed, and long-cyed: whatever 
their st&^we, they have something lanky about 
thj99n.^. They have dark, lanky hair, and are never 
in good <^&nditlon.. It was one of them* who in- 
trousers. ^ • 

: The women whom nature has afflicted with the 
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same misfortune are angular, feel themselves bored 
at table, and live on cards and scandal. 

This theory of mine can be verified by each 
Actual reader from his own personal observation, 
inatanco. j give an instance from my own 

experience. 

Sitting one day at a grand banquet, I had oppo- 
site me a very pretty neighbour, whose face showed 
the predisposition I have described. Leaning to 
the guest beside me, I said quietly that, from 
her physiognomy, the young lady on the other side 
of the table must be fond of good eating. ^‘You 
must be mad 1 ” he answered ; ‘‘ she is but fifteen, at 
most, which is certainly not the ago for such a 
thing. However, let us watch.” 

At first, things were by no means in my favour, 
and I was somewhat afraid of having compromised 
myself, for during the first two courses, the young 
lady quite astonished me by her discretion, and I 
suspected we had stumbled upon an exception, 
remerqbering that there are some for every rule. 
But at last the dessert came — ^a dessert both magni- 
ficent' and abundant — ^and my hopes were again 
revived/ Nor did I hope in vain : not only did she 
eat of all that was offered her, but she even got 
dishes br^iight to her from the furthest parts of the 
table. In a word, she t^ted everything, and my 
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neighbour at last expressed his astonishment that 
the little stomach could hold so many tilings. Thus 
was my diagnosis verified, and once again science 
triumphed. 

Whilst I was writing the above, on a fine winter’s 
evening, M. Cartier, formerly the first vioiinist at 
the Opera, paid me a visit, and sat down at the fire- 
side. Being full of my subject, I said, after looking 
at him attentively for some time, "How does it 
happen, my dear professor, that you are no epicure, 
when you have all the features of one ? ” "I was 
one,” ho replied, " and among the foremost ; but now 
I refrain.” " On principle, I suppose ? ” said I ; but 
all the answer I had was a sigh, like one of Sir 
Walter Scott’s — that is to say, almost a groan. 

As some are gourmands by predestination, so 
others become so by their state in so- Who are 
ciety or their calling. There are four 
classes which I should signa^ze by way of from their 
eSainence ; the moneyed clt^s, the doctors, ^ 
men of letters, and the devout. fession. 

Inequality of condition implies inequality of 
wealth, but inequality' of wealth does not imply in- 
equality of wants j and he who can afiEbsd ^very day 
a dinner sufficient for a hundred persons,’ is often 
satisfied by eating the thigh of a chicken. Hence 
the necessity for the many devices of art to ream- 
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mate that ghost of an appetite by dishes .which- 
maintain it without injury, and caress without 
stifling it. ^ 

The causes which act upon doctors are very dif- 
ferent, though not less powerful. They become epi- 
cures iui spite of themselves, and must be made of 
bronze to resist the seductive power of circumstances. 

The " dear doctor ” is all the more kindly wel- 
comed that health is the most precious of boons ; 
and thus they are always waited for with impatience 
and received with eagerness. 

Some are kind to them from hope, others from 
gratitude. They are fed like pet pigeons. They 
let things take their course, and in six months 
the habit is confirmed, and they are gourmands 
past redemption. 

I ventured one day to express this opinion at a 
banquet in which^ with eight others, I took a part, 
with Dr. Corvisart at the head of the table. It waa 
about the year 1806. 

You 1 ” cried I, with the inspired tone of a Puri- 
tan preacher ; " you are the last remnant of a body 
which formerly covered the whole of France. Alas ! 
its members, are annihilated or widely scattered. No 
more fermiers-goneraux, no abbes, or knights, or 
white-coj^ted friars. The members of your profession 
constitute the whole gastronomic body* Sustain 
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with •firmness that great responsibility, even if yon 
must share the fate of the three hundred Spartans 
ajb the Pass of Thermopylm.” 

At the same dinner I observed the following 
noteworthy fact. The doctor, who, when in the 
mood, was a most agreeable companion, drank 
nothing but iced champagne, and therefore, in the 
earlier part of the dinner, whilst others were engaged 
in eating, he kept talking loudly and telling stories. 
But at dessert, on the contrary, and when the gene- 
ral conversation began to be lively, he became 
serious, silent, and sometimes low-spirited. 

From this observation, confirmed by many others, 
I have deduced the following theorem: ^‘Cham- 
pagne, though at first exhilarating, ultimately pro- 
duces stupefying effects ; ” a result, moreover, which 
is a w^ell-known characteristic of the carbonic acid 
which it contains. / 

Whilst I have the university doctors under my 
grasp, 1 must, before I die,, reproach them 
with the extreme severity which they use i© the 
to^^ards. their patients. As soon a&fone has 
the misfortune to fall into their hands, he must 
underg^o a whole litany of prohibitions; and give up 
everything that he is accustomed to think agreeable. 

I rise up to oppose such intordictioif^/ as being 
for the most part usele«s. I say useless, because 
the patient^never Ipng^ for what is^ hurtful. 
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A doctor of judgment will never lose sight of the 
instinctive tendency of our inclinations, or forget 
that if painful sensations are naturally fraught with 
danger, those which are pleasant have a healthy 
tendency. Wo have seen a drop of wine, a cup of 
coflfee, or •a thimbleful of liqueur, call up a smile to 
the most Hippocratic face.* 

Those severe prescribers must, moreover, know 
very well that their prescriptions remain almost 
always without result. The patient tries to evade 
the duty of taking them; those about him easily 
find a good excuse for humouring him, and thus his 
death is neither hastened nor retarded. 

In 1815, the medical allowance of a sick Russian 
would have made a drayman drunk, and that of an 
Englishman was enough for a “Limousin.” Nor 
was any diminution possible, for there were military 
inspectors constantly going round our hospitals to 
examine the supply and consumption. 

I am the more confident in announcing my opinion 
because' it is based upon numerous facts, and the 
most successful ^practitioners have used a system 
closely resembling it 

Canon lloHet, who died some fifty years ago, was 

* This phrase shows a trace of Savarin’s medical studies. The 
Latin form 9Mt, fac%e9 Uippocraticaj is more recognismble — a term 
applied to the peculiar look which betokens the near approach of 
d^th, first accurately described b^ Uippocratet 
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a hard drinker, according to the custom of those 
days. Ho fell ill, and the doctor’s first words were 
a prohibition of wine in any form. On his very 
next visit, however, our physician found beside the 
bed of his patient the corpus delicti itself: to wit, a 
table covered with a snow-white cloth, a crystal cup, 
a handsome-looking bottle, and a napkin to wipe the 
lips. At this sight he flew into a violent i>assion, 
and spoke of leaving the house, when the wretched 
canon cried to him, in tones of lamentation, “ Ah, 
doctor, remember that, in forbidding me to drink, 
you have not forbidden me the pleasure of looking 
at the bottle ! ” 

The physician who treated Montlusin of Pont do 
Veyle was still more severe, for not only did he for- 
bid the use of wine to his patient, but also prescribed 
large doses of water. Shortly after the doctor’s de- 
parture, Madame Montlusin, a^ious to give full 
effect to the medical orders and assist in the 
^recovery of her husband’s health, offered him a 
large glass of the finest and clearest water. The 
patient toofi it with docility, ani began to drink it 
with resignation; but stopping short at the first 
mouthful, he handed back the glass tb his wife. 
“ Take it, my dear,” said he, “ and keep it for 
another time ; 1 have always heard it Slid that we 
should not trifle with re^riedies.” 
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In the domain of gastronomy, the men of letters 
are near neighbours to the doctors. A hundred 
Men of years ago, literary men were all hard 
letters. drinkers. They followed the fashion, and 
the memoirs of the period are quite edifying on 
that subject. At the present day they are ga$- 
tronomes, and it is a step in the right direction. 

I by no means agree with the cynical Geoifro]^; 
who used to say that if our modern writings are 
weak, it is because literary men now drink nothing 
stronger than lemonade. The present age is rich in 
talents, and the very number of books probably 
interferes with their proper appreciation ; but pos- 
terity, being more calm and judicial, will see 
amongst them much to admire, just as we our- 
selves have done justice to the master-pieces of 
liacine and Molicro, which were received by their 
contemporaries with coldness. 

Never has the social position of men of letters 
been more pleasant than at present. They no 
longer liye in wretched garrets ; the fields of litera- 
ture are become more fertile, and even the study of 
the Muses has become productive. Eeceived on an 
equality iii any rank of life, they no longer wait 
for patronage; and to fill up their cup of liappi> 
ness, good, living bestows upon them its 
favours. 
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Men of letters are invited because of the good 
opinion men have of their talents; because their 
conversation has, generally speaking, something 
piquant in it, and also because, now, every dinner 
party must, as a matter of course, have its literary 
jenan. • 

Those gentlemen always arrive a little late, but 
^are welcomed, because expected. They are treated 
as favourites, so that they may come again, and 
regaled that they may shine ; and as they find all 
this very natural, by being accustomed to it they 
become, are, and remain, gastronomes. 

Finally, amongst the most faithful in the ranks of 
gastronomy, we must reckon many of the xhe 
devout — i.e.y those spoken of by Louis 
XIY. and Moliere, whose religion consists in - out- 
w'ard show — nothing to do with those who are really 
pious and charitable, , 

Let us consider how thiq comes about. Of those 
*"who «wish to secure their salvation, the greater 
number try to find the most pleasant rojid. Men 
who flee from society, sleep on th^ ground, and wear 
hair-cloth next the skin, have always been, and 
must ever be, only exceptions. Now* there are 
, certain things unquestionably to be condemned, and 
Oa 1X0 account to be indulged in — as balls, theatres, 
gambling, and other •similar amusements ; and 
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whilst they, and all that practise them, are to be 
hated, good living presents itself insinuatingly in a 
thoroughly orthodox guise. 

By right divine, man is king of nature, and all 
that the earth produces was created for him. It is 
for him that the quail is fattened, for him that 
Mocha possesses so agreeable an aroma, for him that 
sugar has such wlndesome properties. How, then, 
neglect to use, within reasonable limits, the good 
tilings which Providence presents to us, especially 
if we continue to regard them as things that perish 
with the using, especially if they raise our thank- 
fulness towards the author of all. 

Other equally strong reasons come to strengthen 
these. Can we be too hospitable in receiving those 
who *have charge of our souls, and keep us in the 
way of safety? Should those meetings, with so 
excellent an object, not bo made pleasant, and there- 
fore frequent ? ^ 

Sometimes, also, the gifts of Comus arrive un-^ 
sought — perhaps a souvenir of college days, a 
present from an old friend, a peace-offering from a 
penitent, or a college-chum recalling himself to 
one’s memory.® How refuse to accept such offerings, 
or to make systematic use of them ? It is simply a 
necessity, t v 

The monasteries were real magazines of charming ' 
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dainties,* which is one reason why certain connois- 
seurs so bitterly regret them. 

Several of the monastic orders, especially that 
of St. Bernard, made a profession of good cheer. 
The limits of gastronomic art have been extended 
by the cooks of the clergy, and when M. de 
Pressigni (afterwards Archbishop of Bosan 9 on) 
returned from the Conclave at the election of 
Pius VI., he said that the best dinner he had 
had in Borne was at the table of the head of the 
Capucins. 

We cannot conclude this article better than by 
honourably mentioning two classes of men 
whom we have seen in all their glory, and and 
whom the Bovolution has eclipsed — the 
chevaliers and the abb&. How they enjoyed good 
living, those dear old fellows 1 That could be told 
at a glance by their nervous ^nostrils, their clear 
eyes, their moist lips anej mobile tongues. Each 
'class had, at the same time, its own special manner 
of eating — the chevalier having something military 

f 

* * The beet French liqueurs were made at La Ciito by the 
Visitandine nuns; those of Niort invented Angelica preserves; 
those of Chateau-Tliiorry are famous for tl|eir* orange ilower 
cakes ; and at the Ursulino nunnery in my native town they had 
a receipt for pickled walnuts which was a treTwure of enjoyment 
and toothsomeness.' *lfear, alas!' adds Savarjn, pathotiotilly, 
« with reforence to the Bovolution and its results, * that it is now 
lost.* • 
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and dignified in his air and attitude, while the 
abbe gathered himself together, as it were, to be 
nearer his plate, with his right hand curved inwards 
like the paw of a cat drawing chestnuts from the 
fire, whilst in every feature was shown enjoyment, 
and a certain indefinable look of close attention. 

So far from good living being hurtful to health, 

it has been arithmetically proved by Dr. 

to^the ^ ^ Villerme, in an able paper read before the 

goiii> Academic des Sciences, that, other things 
rnandfl. , , ^ 

being equal, the gourmands live longer 

than ordinary men. Not that those who live well 

are never ill ; alas 1 they, also, sometimes fall under 

the dominion of the faculty; but as they have a 

large dose of vitality, and all parts of the organism 

in better condition, nature has more resources, and 

the body has beyond comparison a better chance of 

resisting destruction. 

This fact of physiology is also supported by his- 
tory, which informs us that whenever the means of 
living ai:e diminished by such imperious circum- 
stances as war, a siege, or a bad season, that state of 
distress has always been accompanied by contagious 
diseases and adarge increase of the death-rate. 

•j 

M. du Bell6y, Archbishop of Paris, who lived 
nearly a car.tury, had a remarkable appetite. He 
loved good living, and I have several times seen his 
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patriarchal countenance lighten up at the arrival of 
some famous dish. He was invariably treated by 
Napoleon with marked deference and respect. 


XIIL 

GASTEONOMIC TESTS. 

In the preceding chapter we have seen that the 
distinctive characteristic of those who have more 
pretention than right to the honours of good living 
consists in this: that, with the best cheer in the 
world before them, their eyes remain dull and their 
faces expressionless. Such men do not deserve to 
have treasures lavished upon them of which they 
feel not the value, and we have therefore sought for 
a means of designating them, an^ so classifying the 
guests at any table. ^ 

By gastronomic tests or gauges we mean dishes 
of acknowledged flavour, and of such indigputable 
excellence that the mere sight oi them, to a man 
of healthy organization, moves every faculty of 
taste ; so that men whose faces, under sudh circum- 
stances, neither lighten up with deske nor beam 
with ecstasy, may justly be noted as ui^^orthy the 
honours of the sitting an4 its concomitant pleasures. 
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The testing-power of such criteria being relative, 
they must be suited to the capacities and habits of 
the different classes of society. Calculated to pro- 
voke admiration and wonder, a test is a dynamo- 
meter, whose power increases in proportion as we 
rise higher in the strata of society. Thus, a test in- 
tended for the small liouseholdcr would have little 
reference to a head clerk, and not the slightest appli- 
cation to a select dinner party at a capitalist’s or 
diplomatist’s. 

In the enumeration we are about to make of the 
dishes which have been raised to the dignity of 
tests, we shall begin wdth those that are of lowest 
force, and enumerate the others in order as they rise 
gradually in the scale. 

. A friend has suggested the consideration of nega- 
tive tests; as, for example, the accident of the 
miscarriage of som,e rare dish,* or the non-arrival of 


• A good illustration of tfie negative test is an anecdote oc- 
curring in an article on gastronomy in the Qmrterhj^' Ravic** 
Cardinal Fesch had invited a large party of clerical magnates to 
dinner. I?y a fortunate coincidence, two fine turbot«? had arrived 
as presents on the very morning of the feast, and th^ cardinal*^ 
was anxious to have the credit of both. “Be of good faith, your 
eminence,” said the <j7*e/, on being consulted, “ both shall appear ; 
both shall enjojr the reception which is their due.“ ■ Dinner was 
served : one of tho turbots relieved the soup, and delight on 
every face. It was the moment of the positive testl' The imttre . 
(Vhdiel advances, two attendants raise the turbot, when one slips, 
and both men, with their precious buiden, roll upon the floor. At 
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an important country hamper, whether the accident 
be real or feigned ; might one not note the different 
degrees of regret or annoyance stamped upon the 
faces of the guo§ts at such tiresome news, and so de- 
vise a good criterion of their gastronomic sensibility ? 

This proposal, however, thoijgh very attfactive at 
the first glance, could not stand a thorough exami- 
nation. We have seen that such an occurrence, 
though only superficially affecting the undeveloped 
organs of the ordinary outsiders, might, in the case 
of the initiated and true believers, be dangerous, 
if not positively even fatal. 

We proceed now to give the list of dishes which, 
in our opinion, are suitable to serve as gastronomic 
tests, classifying them into three series, arranged in 
an ascending spalo. 

A large fillet of veal well larded with bacon, and 
done in its own gravy; a ceuntry-fed 
turkey stuffed with chestnuts; fattened income 
pigeons larded, and cooked to correspond ; * 

eggs dressed a la neige ; a dish of sauerTcraut, • 
bristling with sausages, and crowned with a piece of 
good bacon. 

this^ad sight the assembled cardinals became p{iTe as*death, and 
solemn silence reigned in the conclave. It was tlie moment of the 
negative test. Bring another turbot,” said the d'hdtei, 

With perfect coolness. The second appeared, and the positive 
test was gloriously renewed. * 
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For an 
income 
of £600 a 
year. 


(Bemarks : By Jove ! that looks well. Come 
on I we must do it honour.”) 

A choice fillet of beef larded, done in its own 
gravy ; a quarter of venison ; sauce, hackee 
aux eomiehom ; a t&rbot boiled whole ; a 
'prime leg pf mutton, a la proven^uh; a 
turkey done with truffles ; early green peas. 

(Bemarks: “My dear fellow, what a delightful 
sight I That dish is worthy of a wedding feast or a 
banquet!”) 

An enormous fowl stuffed to repletion with P^ri- . 
For nn truffles ; a huge Strasbourg pate^de-- 

income of fde-gras, in the shape of a bastion ; a largo 
yw.^* carp, richly prepared; truffled quails with 
marrow, served on buttered toast, au lasilic; 
a river pike larded, stuffed, and smothered in a 
cream of prawns, secundum artem; a pheasant in 
proper season, larded en impel ^ d la sainte alliance; 
one hundred early asparagus, each lialf-an-inch 
thick, with sauce d Vosmazonie ; two dozen artolaus 
d la provengale; a pyramid of vanilla and rose, 
meringue-cakQ — H test sometimes useless, unless in 
the case of ladies and abb4s, etc. 

(Bemarks*: “ Ah, my dear sir (or my lord, etc.), 
what a genihs that cook ofyours is! It is only 
at your table that one meets such dishes.**) 

In order to be sure of a;ny test producing its full • 
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effect, it- must be served on an ample scale. Ex- 
perience, founded on the knowledge of the human 
race, has taught us that the rarest of savoury dishes 
loses its influence when not in exuberant proportion. 
The first impression which it excites on a guest is 
nat:\i;ally checked by the dread of being* stingily 
ser: ed, or being obliged even, out of politeness, to 
decline. 

I have several times verified the effect of gas- 
tronomic tests. Thus, once I was present 
.at a dinner of gastronomes of the fourth of their 
category — all bidng divines but my friend 
II. and myself. After a magnificent first course, 
there was brought to table, amongst other things, an 
<mormous fowl, staffed with truffles almost to burst- 
ing, and a Gibraltar of a Strasbourg pate-de-foie-graa. 

This apparition produced upon the company a 
niarked effect, though indescribable, somewhat 
resembling the ‘‘silent laughp” of Cooper. In fact, 
-an conversation, was stopped, so great was the sen- 
sation, and every guest’s attention was riveted upon 
.ilie. skilful operations of the carvers; and as soon 
as the ^erving was over, the faces of all, one after 
another,' were seen to beam with an* ecstasy of 
enjoyment, the perfect repose of bliss. * 
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XIV. 

THE TLEASURES OF THE TABLE. 

Op all the creatures that have senses, man is incon- 
testably that which undergoes the most suflbring. 
This decree of destiny has been, in its fulfilment, 
aggravated by a host of maladies produced by the 
habits of social life ; so much so, that the most keen 
and enjoyable pleasure we can imagine cannot, 
either in intensity or duration, make up for the 
atrocious pain whicli accompanies certain disorders, 
such as gout, toothache, acute rheumatism, stran- 
gury, or that caused by the severity of punishment 
practised in some countries. 

Owing to this practical dread of pain, man, even 
without being aware of it, throws himself by a 
strong reaction in the,opposite direction, and gives 
himself up to the few, pleasures allotted «him by 
Nature^s Hence, also, he increases them, lengthens 
them, modifies them — in a word, worships them ; for 
in the idolatrous ages, and for a long series of 
generatidns,^ all the pleasures were secondary 
divinities, pi^esided over by the superior gods. It 
is true that the severity of more modem religions 
has destroyed all those patrons, and Bacchus, 
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Cupid, Coinus, and Diana no longer exist, excejit in 
poetical tradition or memory ; but tlie thing still 
exists, and, under the most serious of all forms of 
belief, men carouse at a marriage, a baptism, and 
even a funeral. 

Meals or repasts, in the sense which we give to 
the word, took their rise in the second era of the 
human race, or as soon as fruits ceased to be man’s 
principal food. The preparation and distribution of 
the meat rendered a meeting of the family necessary, 
the heads distributing to the children the product 
of the chase, and the adult children in their turn 
rendering the same service to their aged parents. 

Such meetings, at first limited to near relations, 
gradually came to include neighbours and friends. 
At a later period, when men became more widely 
spread, the weary traveller found a seat at those 
primitive repasts, and repaid ^em with tales of 
distant countries. Hence the origin of hospitality 
and it» rights, held sacrc(} amongst all races; for 
there is none, however savage, that does nojb hold it 
a duty to respect the life of himVith whom bread 
and salt have been shared. 

Such, from the nature of things, must 'have been 
the rudiments of the pleasures of the table, important 
which must be carefully distinguished 
from its necessary antecedent, the pleasure 
of eating. ^ ^ 
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The pleasure of eating is the present and direct 
sensation of a want being satisfied ; the pleasure of 
the table implies reflection, being due to the various 
surroundings, such as the place, the guests, what- 
ever is said or seen during the repast. 

The pleasure of eating is common to us with the 
animals : it merely supposes hunger, and that which 
is necessary to satisfy it. The pleasure of the table 
is peculiar to the human species: it implies that 
care is bestowed beforehand upon preparing the 
repast, choosing the place, and assembling the 
guests. The pleasure of eating requires, if not 
hunger, at least appetite ; the pleasure of the table 
is often independent of both. 

The distinction between those two modes of 
enjoyment is seen at our banquets. At the fii’st 
course, every one eats eagerly, without speaking, 
without attending to anything said; and, whatever 
the guest^s social rank may be, he only thinks 
of doing yeoman's service in the generak workk 
But, when the natural wants are satisfied, reflection 
arises, talk is in«werchanged, a new order of things 
takes place ; and he who has hitherto been a mere 
eater, becomes a guest more or less agreeable, 
according to the means bestowed upon him by the 
Master of things. 

The pleasure of the t^ble does not consist in 
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transports of ecstasies; but it gains in duration 
what is lost in intensity, and is especially some 
distinguished by a peculiar privilege of 
disposing us to all the other pleasures, or consoling 
us for their loss. 

In fact, both body and soul are specially.conscious 
of well-being after a good dinner. Physically, 
whilst the brain is enlivened, the face brightens, 
the colour rises, the eyes sparkle, a pleasant warmth 
is diffused in every part. Morally, the wits are 
sharpened, the imagination warms, and the con- 
versation becomes cheerful and humorous. 

Moreover, we frequently find brought together 
round the same table all the modifications intro- 
duced amongst us by a highly developed sociability: 
as love, friendship, business, theories, influence, 
solicitations, patronage, ambition, intrigue. Hence 
conviviality concerns everything; hence it produces 
fruits of all flavours. 

^ One immediate result of those antecedents is, 

that all the ingenuity’ o^ man has been * , 

^ ^ ^ Artificial 

concentrated upon the object of^ increas- accesso- 
ing and intensifying the pleasure of the 
table. 

Poets have complained that the.necft is, from 
its shortness, a hindrance to the duration of the 
pleasure of tasting. Others have lamented the 
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small capacity of the stomach, and some have 
even spared it the duty of digesting the first 
meal, in order to have the pleasure of swallowing 
a second. 

That was the boldest attempt made to increase the 
enjoyments of the palate. But, being unable to cross 
in that direction the limits fixed by Nature, men 
directed their ingenuity upon the accessories, which 
at least presented more scope. They used flowers 
to adorn the vases and glasses, to crown the guests : 
they ate under the vault of heaven, in gardens, in 
groves, in presence of all the marvels of nature. 
To the pleasure of the table were joined the charms 
of music and the somid of instruments. Thus, 
whilst the court of the King of the Plueacians were 
feasting, Phemius, the minstrel, celebrated the deeds 
and warriors of bygone times. 

Often, too, dancers, jugglers, and comic actors, of 
both sexes and every costume, came to engage the 
eye without lessening the enjoyment of the, table;: 
the most exquisite perfumes were shed around ; and 
sometimes, even, »fche guests were waited upon by 
beauty unveiledJ 

I could" easily fill pages to prove these state- 
ments. There are the Greek and Latin authors, 
there are ^ our ancient histories at hand to copy 
from; but as the researqhes have already been 
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made, I simply give as facts what others have 
already proved. 

In addition to the former modes of gastronomic 
gratification, we have adopted recent dis- 
coveries. There is no doubt the delicacy loih cen- 
of our inanners could not suffer the Ilomau 
practice of using vomitories, but wo have done 
bettor, and reach the same end by a method allowed 
by good taste. We have invented dishes so attrac- 
tive that they unceasingly renew the appetite ; yet 
they are at the same time so light that they flatter 
the palate witliout loading the stomach. Seneca 
would liave called them mibes esculentas. 

In gastronomic progress, indeed, wo have arrived 
at such a point, that if the calls of business did 
not force us to rise from the table, or the want of 
sleep interpose, the duration of our repasts would 
bo almost unlimited ; and there would be no fixed 
data for finding what time, might elapse between 
the fii^^t glass of Madei^ and the last tumbler 
of punch.* 

It must not be thought, however, that all these 
accessories are necessary to constitute the pleasure 
of the table. That pleasure is realized almost com- 
pletely as often as we combine the four conditions 

* Talleyrand is said to have introduced into Fraftdh the onstom 
of taking Parmesan with sonp and Madeira after it. 
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of — cheer at least passable, good wine, pleasant 
companions, and plenty of time. 

Thus, I have often wished to have shared the 
frugal meal to which Horace speaks of inviting 
a neighbour, or a casual guest whom bad weather 
has driven to his house to seek shelter; to wit, a fine 
fowl and a young kid (iii good condition, of course), 
with a dessert of raisins, figs, and nuts. What 
with these, and some wine of the Manlius vintage 
(“nata mecum Consule Manlio”), and the conversa- 
tion of the Epicurean poet, I should have been sure 
of a most enjoyable supper. 

But then. 

If a loug-absent friend came to see me again, 

Or a neighbour stopped in of a day, when the wet 
Stopped all work out of doors, they were handsomely met, 

Not with iish from the town, but with pullet and kid, 

With a good bunch of grapes for dessert, laid amid 
A handful of nuts, and some ilgs of the best. 

Then we drank, each as much as he felt had a zest. 

Tueod. Mabtin's “ Horace.” 

In the same way, half-a-dozen friends may, regale 
on a leg of mutton and a kidney, washed down with 
some Orleans and excellent Medoc, arid spend the 
evening in talk, full of the most delightful freedom, 
and in coriiplete forgetfulness of finer dishes or more 
skilful cookery. 

If, on th^ other hand, the wine is bad, the guests 
brought together without^ care or discrimination, 
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the faces gloomy, and the dinner eaten hurriedly, 
then there can be no pleasure at the table, how- 
ever choice may be the good cheer, and however 
sumptuous the accessories. 

But, the impatient reader will probably exclaim, 
how, then, in this present year of grace, is a dinner 
to bo regulated so as to bring together all the 
requisites necessary to the highest pleasures of the 
table ? I proceed to answer this question. Prepare 
your minds, my readers, and give attention; it is 
from Gasterea,* fairest of the Muses, that I receive 
inspiration. I shall be more easily understood than 
an oracle, and my precepts will live through future 
ages. 

Let the number of the guests not exceed 
twelve, so that the conversation may be constantly 
general. 

“Let them be chosen so tlyit their occupations 
are various, their tastes analogous, and with such 
^points of contact that thcjre will be no need for the 
odious formality of introductions. 

“ Let the dining-room be brilliantly lighted, tho 
cloth spotless, and the atmosphere at a temperature 

of from sixty to sixty-eight degrees of J^ahrenheit. 

• 

* The poetical notion of a tenth Muse is more fully developed 
in the last chapter of the book. The importances^ Gastronomy, 
artistically or msthetically, no^doubt gave it in our author’s eyes 
a better' claim for such a patroness than, say, History. 
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Let the men have wit without pretention, and 
the women be pleasant without being coquettes. 

“ Let the dishes be exceedingly choice, but small 
in number : and the wines of the first quality, each 
in its degree. 

" Let the order of serving be from the more sub- 
stantial dishes to those that are lighter ; and from 
the simpler wines to those of finer flavour. 

Let the eating proceed without hurry or bustle, 
since the dinner is tlie last business of the day ; and 
let the guests look u2)on themselves as travellers 
about to reach the same destination together. 

*‘Lct the coffee be hot and the liqueurs chosen 
with particular care. 

Let the drawing-room to which the guests retire 
be large enough to admit of a game of cards for 
those who cannot do without it, while leaving ample 
scope for after-dinner chat. 

" Let the guests be detained by the social enjoy- 
ment, and animated with the hope that, before the^ 
evening is over, there is still some pleasure in store. 

" Let the tea ho not too strong, the toast artisti- 
cally buttered, and the punch skilfully made. 

"Let ndbody leave before eleven o’clock, and 
everybody be in bed by twelve.” 

Whoeveis ^has been guest at a repast combining 
all these conditions, can boart of having taken a part 
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at his own apotheosis ; and his enjoyment will have 
been in proportion to the number of conditions that 
have been duly fulfilled. 

I liavc already said that the pleasure of the table, 
such as I have described it, is susceptible of being 
prolonged. That I now proceed to prove •by giving 
a true and exact account of the longest repast I 
over made in ray life, which I present to the reader 
as a little treat for his courteous attention. 

On the outskirts of the Kue du Bac there was a 
house I used to visit often,. and was always 
most kindly received by the family, who tive 
were composed as follows: the doctor, 
aged seventy-eight; the captain, seventy-six; and 
their sister, seventy-four, 

^‘By Jove!” cried the doctor one day, rising on 
tip-toe to slap mo on the shoulder ; you have for a 
long time been bragging aboi^f your foTidues (eggs 
beaten up with cheese), and making our moutlis 
•watery it is time to put a^top to that sort of thing. 
We will come and lunch with you some^ day, the 
captain and I, and see what the •dish is like.” (It 
is now about twenty-four years since he thus teased 
me.) " With all my heart I ” said I ; ind you will 
have one in all its glory, for I shall toake it myself. 
I am delighted with your proposaL to-morrow 
at ten — ^military punctuality ” 
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Punctual to the minute, I saw my guests arrive, 
clean shaven, their hair fresh from the barber ; two 
little old meui. still hale and hearty. They smiled 
with delight on seeing the table laid for three, and 
at each plate two dozen oysters with a bright golden 
lemon. At each end of the table stood a bottle of 
Sauterne, carefully wiped, all except the cork, which 
showed unmistakeably that it was long since the 
wine had been bottled. 

Alas I I have lived to see nearly the last of 
those cheerful luncheons, once so common, where 
oysters were swallowed by thousands. They dis- 
appeared with the abbes, who always ate at least a 
gross, and the chevaliers, who never stopped. I 
regret them, but it is as a philosopher; if time 
modifies governments, how great must have been its 
influence upon the simple social usages I 

After the oysters, which were found quite fresh, 
the servant brought to table some roasted kidneys, 
a jar of truffled foie-gras, ^d, last of all, the fmdiie. 

The constituents were all together in a saucepan, 
which was placed' on the table over a chafing-dish, 
heated with spirits of wine. I commenced opera- 
tions, and i^ot «a single one of my evolutions on the 
field of battle was lost sight of by my guests. 
They were jpud in their praises of my success, and 
asked to have the recine^ which 1 promised, at the 
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same time telling them two talcs that hang thereby, 
also told to the reader in another chapter. 

After the fondue came the fruits of the season, 
and sweets, with a cup of genuine Mocha, done d la 
DvheUo7j * (a mode then coming into fashion) ; 
finishing off with two liqueurs, one a spirit*, to clear, 
and the other an oil, to soothe. 

The luncheon well over, I proposed to my guests, 
by way of a slight exercise, to show them over my 
house, wliich, without being sumptuous, is roomy and 
comfortable. One thing particularly pleased them 
— that the ceilings and gildings date from the reign 
of Louis XV. I showed them the original cast of 
the bust of my pretty cousin, Madame R6camier,t by 
Chinard, and her portrait in miniature by Augustin. 
With these they were so charmed that the doctor 
with his big lij)s kissed the portrait, and the captain 
was proceeding to take the sa^ie liberty with the 
bust, for which I boxed Jiis ears; for if every 

* To^\reat Mocha h la JhiheUoy^ according to Savarin, pour 
boiling water on the coffee, placed in a vase piorcoc^with very 
small holes, tfnd then, after heating tl^ decoction thus run 
through almost to the boiling point, pour it again into the vase, 
and the result is clear, strong, and beautiful. 

t This name may rocal a Madame Be'camicr of whom Bainto- 
Benve gives a beautiful picture in his * Causcriea ’ fos 1851. Had 
there been a French edition of our Author, wtth notes by some 
man of letters, we shonld probably have known in what degree, if 
any, Savarin's consln was related to her uamesslk^, the accom- 
plished fHend of ChateaubrianfL 
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admirer of the original were tc^ ^^do the same, tjiat 
lovely bosom would soon share the 
toe of St. Peter’s statue at Home, whicu ^jthe pilgrims 
have shortened by dint of kissing. I ai^j^terwards^ 
showed them some casts of the best 
sculptures, some paintings, by no means despicw^'^le ; 
my guns, my musical instruments, and some 
editions of French and foreign books. 

In this voyage of discovery they did not forget 
the kitchen, where I showed my economical stock- 
pot, my rousting-oven, my clockwork turnspit, and 
my steam vapourizer. They examined everything 
most minutely, being the more astonished, because 
in their own houso the arrangements were all as 
they had been during the Regency. 

The very instant we returned to the drawing- 
room it struck two o’clock. Confound it 1 ” cried 
the doctor; ‘‘there’s our dinner-tiiAc, and sister 
Jeannette must be waiting for us. It is not that I 
feel hungry, but I don’t like to miss my soup.^ It is^ 
so old a habit, that if I let a day pass without it, I 
say, likeTitus, ‘ diem jperdidi* ” 

" My dear doctor,” said I, “ why go so far to find 
what you Jbavc close at hand ? I shall Send some 
one to tell yc^ur sister that you are staying a little , 
longer at my house, to do me' the pleasure of dining 
here. You '^must, liowever, make allowances, as the 
dinner will not compare with a got-up impromptu.” 
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• 

This proHuced between the two brothers an 
ocular consultation, followed by formal consent. I 
'despatched the message to the Faubourg St, 
Germain, at the same time giving the hint to my 
major-domo of the kitchen; and after a very rea- 
sonable interval, what with his own rcsoiwces, and 
what with those of the neighbouring restaurants, 
ho served us up a little dinner well dressed and 
thoroughly to our taste. 

It gave mo special satisfaction to see the calm 
self-possession with which my ttvo friends took their 
places at the table, unfolded their napkins, and 
made ready to begin. They had two surprises of 
which I myself had not thought — Parmesan served 
with the soup, and a glass of dry Madeira after. 
Thjfse were two novelties lately imported by Prince 
Talleyrand, the first .of our diplomatists, to whom 
we owe so many wise and witty sayings, and w^ho, 
as a public man, has always# attracted special atten- 
tion, whether in power or r^tir^ment. 

The dinner was a decided success, as^well in 
substantials as in accessories, and^my friends were 
excellent company. 

Dinner over, I proposed a game of -cards, which 
my guests declined — preferring, as thd captain said, 
the far nimte of the Italians — and we accordingly 
s^ted ourselves around* the fireplace. Thinking, 
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however, that, in spite of the pleas*iircs of the dolce 
far niente, there is nothing that more enhances the 
enjoyment of conversation than something to occupy 
without engrossing the attention, I proposed a cup 
of tea. My guests accepted the offer, though tea 
was then ‘quite a novelty for Frenchmen of the old 
stock. I made it before them, and they drank two 
oir three cups, with all the more pleasure that they 
had always understood it was merely a kind of 
medicine. 

A long experience has taught me that kindness 
begets kindness, and that as soon as one concession, 
is made to friendship, others are inevitable. There- 
fore, in a tone almost imi>erative, I said we should 
finish off with a bowl of punch. “ Why, you'll be 
the death of me!” cried the doctor. “Are you 
going to make us drunk ? ” said the captain. My 
only answer was shouting, as loudly as I could, for 
lemons, sugai*, and rum^ 

While mixing the punch, I ordered some thia 
toast anfj salt butter to be got ready, in spite of the 
declaration of i&y guests. They said they could 
not touch it ; but knowing the attractions of that 
simple dish,* I said the only thing I was afraid of 
mis that thele might not be enough*. And true 
enough, se^ng the captam glance in a shp^ time at 
the empty dish, I had. anotiier supply brought. 
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Meanwhile, time had passed away, and the clock 
lowed it was late. " We rfeally must be off ; oui* 
^por sister has not seen us all day, and we should 
^ in time to have a bit of salad with her at supper- 
pime.” I made no objection, and faithful to my 
Muty as host of two pleasant old friends,*! accom- 
pianied them to their carriage and saw them leave. 

[ Should you ask if, during so long a sitting, we 
at any time felt at all bored, I answer with a 
decided ** No.” The attention of my guests was kept 
awake by the preparation of the fondue^ by our 
voyage over ihy house, by some novelties in the 
dinner, by the tea, and, above all, by the punch, 
which they had never before tasted. Besides, the 
doctor knew the whole of Paris by genealogies and 
anecdotes ; the captain had spent part of his life in 
Italy, either in the army or as an envoy at the 
Court of Parma; and I myself have travelled a 
great deal. We talked in ’an easy, natural flow, 
dnd tdbk pleasure in hearing each other. What 
ihore is needed to make time pass agreeably and 
omckly ? 


/ Ke^t^ morning I had a note from the^ doctor to 
say that the little debauch of the prevlious evening 
had done them no harm, but that, on the contrai’y^ 
after a night of, pleasant sleep they gotr up 
quite disposed and r^y 
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XV. 

HALTS OF A HUNTING PARTY. 

Of all a man’s experiences in which eating reckons 
as important, one of the most agreeable un- 
doubtedly is the rcsting-timo of a hunting party, 
Of all known interludes, it alone does not become 
tiresome, however much prolonged. 

After several hours of exercise, the most vigorous 
hunter feels a want of rest. His face has been 
caressed by the morning breeze, he has exerted his 
skill as opportunity offered, the sun is near the 
highest point of its course; therefore the hunter 
proceeds to make a halt of several hours, not from 
excess of fatigue, but from that impulse of instinct 
by which we are warned that all energy is limited. 

Some shade attracts* him, the turf receives him, 
and the murmur of a neighbouring fountaii> invites 
him to«dip in it the flask intended to quench his 
thirst. Thus pBxced, he brings forth with a calm 
satisfaction the small, golden-crusted rolls, unfolds ^ 
the C0I4 clficken stowed in his bag by a loviug^ 
hand, arranging all beside the Augget of fine old ‘ 
cheese whiph is destined to figure as his dessert. 

During these preparations, the hunter is not 
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alone; ho is accompanied by the faithful animal 
which heaven has created for his use. Crouched 
before him, the dog looks affectionately at his 
master; having been fellow-workers, they under- 
stand each other. They are two friends, and the 
servant is both happy and proud of being his 
master’s guest. Their appetite is of a quality 
unknown both to the worldly and the devout ; to the 
former because tliey never give hunger time to 
come, and to the latter because they never give 
themselves up to the exercises that produce it. 

The repast has been taken with delight. Each 
has had his share, and all is completed comfortably 
and peacefully. Why should one not take a few 
minutes sl^ep ? Noon is the hour of rest. 

Those simple pleasures are increased tenfold if 
shared by several friends. For then a more abun- 
dant repast is forthcoming, and they talk gaily of 
the feats of one, the blunders of another, and their 
•hopesifor the rest of the ^ay* 

What would it be, then, if attentive servants came, 
loaded witli those vases consecrated to Bacchus in 
which an artificial cold freezes together Madeira, the 
juice of the strawbeiTy and pineapplrf— delicious 
drinks, divine mixtures which send through the 
veins a charming coolness, causing in^^very part a 
well-being unknown tjO the profane* 
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But oven then we hare not reached the limit in 
this ascending series of delights. 

There are days when our wives, our sisters, our 
cousins, and other lady friends, have been invited to 
share in the pleasures of the chase. At the ap- 
pointed hour there come the handsome carriages 
loaded with the fair, all feathers and flowers, many 
of them dressed in a style somewhat military and 
coquettish. Soon the interior of each carriage dis- 
closes its treasures of pies, its marvels of pate-de- 
foie-gras, its dainties of all possible kinds. Nor is 
the foaming champagne forgot, its quality enhanced 
under the hand of beauty. Seating themselves on 
the green sward, they eat while the corks fly, and 
there is talk, laughter, and merriment, qnd perfect 
freedom, for the universe is their drawing-room and 
the sun their lamp. Besides, they have appetite, 
Nature’s special gif^ which lends to such a meal a 
vivacity unknown indoers, however beautiful the 
surroundings. 

As, lioyever, everything must have an end, at the 
signal given by fhe master of the ceremonies all 
rise, and the men resume their guns, the ladies their 
hats. Good-bye is said, the carriages are brought 
up, aud the filir visitors fly away, not to be again 
seen till tlup^ evening. 

I have hunted in the centre of France and the 
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most remote provinces, and seen at the halt of a 
hunting party charming women, girls beaming with 
freshness —some arriving in cabriolets, and others 
in simple country gigs, or even on the humble ass 
to which some of the suburbs owe both fame and 
fortune. I have seen them foremost in enjoying the 
slight mischances of transport. I have seen them 
display on the turf the turkey in clear jelly, the 
household pie, the salad all ready for mixing. I 
have seen them dancing with light foot round 
the bivouac fire. Having seen these and shared 
in the games and merriment belonging to such a 
gipsy feast, I feel convinced that, though there be 
less luxury than in the former case, there is quite 
as much that is charming, gay, and delightful. 

And, at tlie parting, why should some kisses not 
be bestowed upon the best huntsman, because full of 
honour, upon tlie worst, because of his ill-luck, ami 
then upon the rest, to prevent jealousy ? All are 
iabout^ separate, custom .authorizes it, and to tako 
advantage of such an occasion is not only^ allowed, 
but an actual duty. 

Fellow-sportsmen, ye who are prudent and never 
aim heedlessly, fire straight and bag as much game 
ad you can before the ladies arrive ; ^for experience 
teaches that, after their departure^ tbqjxun ting is 
very rarely successful. • 



152 GASTRONOMY AS A FINE ART. 


XVL 

ON DIGESTION. . 

“ It is not what a man eats that nourishes him/* 
says an old proverb, “ but what he digests.** Diges- 
tion, then, is a condition of existence, a law governing 
as imperatively the poor as the rich, the shepherd 
as the king. 

But how few know what digestion means ! In 
this most men are like M. Jourdain, who had been 
speaking prose without being aw^are of it; and it is 
on their account that I give a short sketch of this 
subject, feeling certain that M. Jourdain was 
greatly pleased when assured by the philosopher 
that what he spoke was prose. 

Digestion is a pprely mechanical operation, and 

the digestive apparatus may be considered as a mill 

furnished with its sieves^ in order to extract fron> 

• « 

the food^all that can be of use in repairing the 
bodily wants, and*reject the husky r^iAuvm. After 
being impregnated by the various fluida supplied 
by the mouth and osopliagus, the food, on reaching 
the stomach, iS for several hours submit^e4. to the 
action of th^ gastric juice, at a temperature of 
than 100® of Fahrenheit. • 
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The chyle elaborated by this operation is a white 
liquor, almost without taste or smell, but of such 
impoi^ance that, as soon as it is received into the 
circulation,' the individual becomes aware of it by 
the conscious increase of vital force, and an intimate 
conviction that the bodily losses are made ^ood. 

Digestion is of longer or shorter duration, accord- 
ing to the particular disposition of the individual. 
The average time may bo given at about seven 
hours — rather less than half of which is assigned 
to the stomach, or digestion proper. 

Of all the bodily functions, digestion is that 

which has most influence on the morale t n 

liiniionoe 

of the individual — his feelings and mental ofdigoa- 
conditions. Let this assertion astonish no 
one, for it is necessarily true. The most elementary 
principles of psychology teach us that the mind 
receives impressions only throqgh the organs which 
are subject to it, and place it in communication 
•with exterior objects ; hence it follows that, when 
these organs are out of order, enfeebled, or^irritated, 
that state of degradation must afi^ct the sensations, 
which are the intermediary and occasional means of 
the intellectual operations. Thus, by our habitual 
inode* of digestion, especially in itS later stages, 
we are rendered habituidly sad or gjiy, silent or 
talkative, morose or mdancholy, without even sua* 
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pecting it, and, what is more, without being able 
to prevent it. 

In young people digestion is often accompanied 
by a slight shiver; in the old by a strong desire 
to sleep. In the former case, it is Nature with- 
drawing the caloric from the surfaces to use it in 
her laboratory, and in the latter, the natural power, 
already enfeebled by ago, cannot suffice at the same 
time for the work of digestion and the excitation of 
the senses. 

Some persons always show temper during the 
time of digestion, and nobody should then propose 
plans to them, or beg favours. Marshal Augereau 
was a special instance of this, for during the first 
liour after dinner he would kill whoever came in 
his way, friend or enemy. One day I heard him 
say that there were in the army two persons whom 
the chief commander could at any time order to be 
shot, namely, the paymaster and the captain of the 
staff. They were both present. General ©herin'' 
made song^e reply in a cajoling tone, but with spirit ; 
the paymaster said nothing, though he probably 
thought none the less. 

1 was then on the marshars staff, and a knife and'^ 
fork were always laid for me at his table, but I 
seldom went^ from dread of those peijipdical squally, 
being afraid, in fact, lest on'^a single word he should 



ON DIGESTION. 


155 


send me to finish my digestion xmder arrest. 1 
hare often since met him in Paris, and as he used 
to express regret at not having met me more fre- 
quently, I made no concealment of the cause: 
though laugliing over it, he almost admitted that 1 
was not entirely wrong. • 

It was at Offenburg we were then on service, and 
a special grievance of the staff was that wo had no 
game or fish at dinner. The complaint was not un- 
reasonable, for it is a universal maxim that the 
conquerors should make good cheer at the expense 
of the conquered. Accordingly, I wrote the same 
day a polite note to the head-forester, pointing 
out* the complaint and prescribing tho cure. Ho 
was an old German knight, tall, meagre, and dark, 
who could not suffer us, and no doubt treated us 
as badly as he dared, to prevent our taking root 
in his territory. His reply, therefore, was full of 
evasions, and amounted almost to a refusal: tho 
gamekgepers had disappeared, from fear of our 
soldiers, tho fishermen were no longer under orders, 
and the rivers were swollen, etc,, etc. To such ex- 
cellent reasons I made no reply ; but I sent him ten 
grenadiers to bo billeted upon him until farther 
. orders. • 

The medicine took effect. Next morning, very 

ti f ^ * 

eany, there arrived a cast abundantly loaded ; and 
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no doubt, the gamekeepers had returned and the 
fishermen again become amenable to authority, for 
there was game and fish enough to regale us for 
more than a week : venison, woodcocks, carp, pike — 
an abundant godsend. 

On reeeiving this e:xpiatory offering, I delivered 
the unlucky head-forester of his guests. He came 
to see us, and I soon brought him to take a proper 
view of the subject ; so that, during the rest of our 
stay in that country, we could only congratulate 
ourselves on his treatment of us. 


XVIL 
ON BEST. 

Man’s organization does not admit of continuous 
activity : Nature has only destined him tck an in> 
terrupt^ existence. At the close of certain periods 
his perceptions ebase. 

When in a state of sleep and having his mind 
acted upon solely by dreams, if at all, man is no 
longer a meniber of society. The law still ^pK>tocta¥ 
him but longer comm^ds him. 

A cuidous instance of Hm was tola me. by Don 
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Diihaget, formerly prior of the Chartreuse Pierre- 
Chatel, a man belonging to an honourable Gascon 
family, and who had served for twenty years with 
distinction as captain in the infantry. 

‘‘Amongst the friars,’* said he, referring to the 

place he had been prior of before coming* 

to Pierre-Chatel, “ there was one of melan- tive 

fikiioodoto* 

choly, if not sullen, disposition, who was 
known to be a somnambulist. Sometimes, when 
the fit was upon him, he left his cell and returned 
to it by himself; at other times he lost his way 
and they were obliged to lead him back. Several 
remedies had been tried, and at last, his relapses 
becoming less frequent, no further notice was taken 
of his case, ^ 

“ One night, being later up than usual, I was at 
my writing-desk, busy with some papers, when I 
heard the door of my room open, and soon saw this 
monk enter, in a state of absolute somnambulism. 
•His eyes were open and staring, he had no clothes 
on him except the tunic used for a night- dress, 
and he held a big knife in his* hand. • '^e went 
straight to my bed, evidently knowing where 
it was placed, and seemed to satisfy himself, by 
feeling with his hands, that I was really in it ; after 
wliich, he struck three blows with su^h good-will 
that, after piercing theHSed-clothes^ the blade went 
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deeply iuto the mattrass, op rather, the matting 
which served for that purpose, 

** On first passing me, his features were contracted 
and his eyebrows knitted together; but when he 
turned round, after striking the blows, I observed that 
his features were relaxed and wore an expression of 
content. The light of the two lamps on my bureau 
made no impression on his eyes, and he went back 
as he came, carefully opening and shutting the two 
doors which led to my room, and then at once 
retiring quietly to his own. 

"You can easily form a conception,” said the 
prior, " of my feelings during that frightful appari- 
tion. I shuddered with horror to see the danger 
from wliich I had just escaped, and gave thanks to 
Providence ; but my emotion was such that it was 
impossible to close my eyes for the rest of the night. 

" Next morning I, sent for the somnambulist, and, 
coming at once to the point, asked him what he had 
been dreaming about during the night. He watf 
evidently confused by that question. * I have had 
so strange a dream, father,* he replied, * that, indeed, 
I can scarcely disclose it to you ; it may be the 

work of tlie devil, and * 

command you,* said I; *a dream is always 
involuntary^ and is nothing but an iilusibiu Sp^k 
your mind without reserve.^ 
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" * I had scarcely gone to bed, father,* said he, 
Uhan I dreamt that you had killed my mother; 
that her ghost appeared to me, demanding ven- 
geance, and that the sight transported me with 
such wild fury, that I ran like a madman to 
your room, and, finding you in bed, stabbed you 
there. Soon after I awoke, bathed in perspiration, 
full of detestation for the attempted crime, and im- 
mediately blessed God that it had not been com- 
mitted.* 

“ * There has been more committed than you think 
for,* said I calmly, with an air of great seriousness. 
Then I told him what had taken place, pointing out 
the marks of the blows which he had aimed at my 
person. 

"At the very sight ho threw himself at my feet, all 
in tears, bewailing the involuntary misfortune which 
had so nearly taken place, and imploring me to im- 
pose some penitential duty upon him. *No,’ I 
said; il shall inflict no punishment for an involun- 
tary action, but in future, I dispense with your 
attendance at the evening services, at the same 
time w^aming you that your room will be locked 
from the outside after the evening .mdal, to bo 
, opened only at daybreak, to enable you to attend 
t^ common mass.* ** 

Had the prior been hftled under those oircum- 
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stances, the somnambulist monk would not have 
been punished as a murderer, because the action was 
involi^ntary. 

When, for a certain length of time, man has en- 
Time for joyed his existence fully, there comes a 
•moment when he begins to weary ; his im- 
pressions become gradually less vivid; all attempts to 
keep his senses alive are without effect ; the organs 
themselves no longer perform their proper functions ; 
the soul is saturated with sensations;. the time for 
rest is at hand. 

To sleep, as to every act relating to the preser- 
vation of the species. Nature, kindest mother of all, 
has united pleasure as a companion. As he falls 
into a healthy sleep, man is conscious of a general 
and ind<?finable sense of well-being; ho feels his 
arms lie down by their own weight, his muscles relax, 
and a weight taken off his brain; his senses are 
calm, and his sensations less keen; he wishes for 
nothing ; he no longer .thinks : a fine veil,, as it 
were, is drawn over his eyes. A few moments more 
and he sleeps. 



(, ) 


xvm. 

ON SLto. 

Thottgh there are a few men so organizcJfl that it 
might almost he said that they do not sleep, yet 
as a general rule, the want of sleep is as im- 
perious as hunger or thirst. The outposts of an 
army often fall asleep, even though they throw 
snuflf into their eyes. Pichcgru, when tracked by 
Bonaparte^s police, gave 80,000 francs for a night’s 
sleep, during which he was betrayed and given up. 

liike other pleasures, sleep may be indulged in 
to excess, as in the case of those whom wo see 
sleep away three-fourths of their life. Its effects in 
such instances are always bad ; such as sloth, indo- 
lence, weakness, stupidity, and death* 

The school of Salerno allowed only seven hours 
sleep, without distinction of age or sox, a rule which 
is too severe ; for more must be granted t<^ infants, 
from their actual necessity, and to women from 
kindness. One thing, however, is certain : that he 
who spends more than ten hours in*be^, errs in 
excess. 

During the first moments of dawning sleep the 
will still abts ; one can a^ttse himself; a few ideas 
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still arise in the mind, though mostly incoherent. 
Soon all sensation or thought vanishes, and we fall 
into absolute sleep. 

How is the mind occupied during that time ? It 
lives within itself: it is like the pilot during a 
calm, like a mirror during the darkness, like a 
harp whose strings are untouched; it awaits the 
renewal of active life. 

Some psychologists,* however, including Count 
de Redem, maintain that the mind is constantly in 
a state of activity ; the latter advancing, as a proof, 
the fact that those who are forcibly aroused from 
tlieir first sleep experience the sensation of a man 
who is disturbed in some occupation in which he 
has been earnestly engaged. 

In any case, the state of absolute annihilation is 
but short, never exceeding five or six hours. A 
vague consciousness of existence begins to revive, 
and the sleeper passes into the realm of dreams. 

* Sir William Hamilton lias Adisanced a similar theor/in some 
of bis phUosophicai writings. To prove that consciousness is 
continuous, be experiaientod upon himself by getting bis servant 
to awake him daring sleep at different times, and invariably 
found that the mind was occupied-^that there had been no break 
in the consemuspess, no solution of its continuity, even though no 
recollection of dreams remained. 
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XIX. 

ON DREAMS. 

l)m?AMS are imperfect impressions which reach the 
mind without the assistance of extemaT objects. 
As soon as the phenomena of dreams aro better 
understood, the duality of the human constitution 
will be better known. 

AVhen a man who is awake receives impressions 
from an external object, the sensation is precise, 
direct and inevitable, the whole of the communi- 
cating nerye being called into play. When, on the 
other hand, the same impression reaches the mind 
during sleep, it is only the nearer or hinder part of 
the nerve which vibrates, and the sensation must 
necessarily be less lively and less precise. In one 
case the percussion traverses thp whole organ, and 
in the other the vibration ft confined to the parts 
ni the neighbourhood of the brain* 

A singular thing is that it is excessively n^ie that 
the sensations we dream of have to do ^faot 

with taste or smell: in dreaiui^ of a 

- , , A ^ • should 

garden or a field we see the flowers with- boinveati- 

eut smelliiig their odours, or if seated at 

a.baioqaet, we see the dis^s without ie^ing any- 

thjhg uf their taste or flaTOur. 
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It were a task worthy of our scieutific men to 
investigate why two of our senses produce no 
mental impression during sleep, while all the others 
act in full force. 

It is to be observed, also, that the more intimate 
or reflective the affections of our dreams are, they 
are the more intense. Thus, merely sensible ideas 
are nothing compared to the anguish felt when one 
dreams of having lost a dear child, or of going 
to be hanged. In such a case one will frequently 
awake covered with perspiration or bathed in 
tears. 

However incongnious the ideas aro which agitate 
Nature of in dreaming, when closely examined 
dreams, found to be only recollections, 

or combinations of recollections. I had almost said 
that dreams are but the memory of the senses. 

Their peculiarity^ is that the association of those 
ideas is different from> the ordinary mode, because 
freed from the laTVS of jiatural sequence, from all 
conventional notions, and from time itself. Thus a 

u 

final analysis shows that no one has dreamed of any- 
thing which was^ previously entirely unknown to 
him. One will not be astonished at the singularity of 
our drefims ifiie considers that, for the waking man, 
there aro four faculties which direct and mutually 
correct eac^. other— namky, sight;, hearing, touch. 
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and memory ; whereas, in the case of the sleeping 
man, each sense is abandoned to its own resources. 

I have thought of comparing those two conditions 
of the brain to a piano, before which is seated a 
musician wlio passes his fingers over the notes in an 
absent-minded manner, and by mere memory shapes 
out a melody ; whereas, if he used all his faculties, 
he could combine with it a complete harmony. This 
comparison might be carried out much farther, when 
we consider that reflection is to our ideas what 
harmony is to sounds, and that certain ideas contain 
others, just as a principal note in a chord contains 
others which are subordinate to it, and so on. 

About 1790, there lived in the village Gevrin, in 
my native parish, a merchant of an ex- 
tremely shrewd character, called Landot, live 
who had scraped together a considerable 
fortune. All at once he w^as .struck with such a 
paralytic shock that he w&s believed to bo dead, 
^he faculty came to his assistance and saved him ; 
but not without loss, for he left behind him nearly 
all his intellectual faculties, and especially memory. 
There being, however, still life in him, of whatever 
sort, and having recovered his appStite, he con- 
tinued to take change of his property. 

Seeing him in this strte, those who &rmerly bad 
busihegs doalihgs with mm believed mat now was 
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the time for their revenge, and, on .a pretext of 
keeping him company, they came from all parts 
and made proposals of bargains, purchases, sales, 
exchanges, and other such transactions as had pre- 
viously been his main occupation. The assailants, 
however, speedily found, to their astonishment, that 
they had reckoned without theij host. 

The old rascal had lost not a whit of his business 
capacity, and the same man who sometimes did not 
know his own servants and forgot even his name, 
was always fully informed as to the prices of goods, 
as well as of the value of every acre of meadow, 
vineyard, or wood, within a radius of nine or ten 
miles round. In those respects his powers of judging 
were intact; and, having no suspicion of such a 
thing, the most of those who tried the invalid 
merchant were caught in the snares they had them- 
selves been layjng for him. 

At Belley, my native town, there lived a M. 
Another Chiral, who had long served in the IkingV 
illufitra- fbody-guards, and was noted fpr only one 
thing — his knowledge of card-playing. 
He was also struck by paralysis and recovered, 
retaining only two faculties : the power of digestion, 
and his skill at cards. 

One day^ur little town^as visited by a Parisian 
banker, nambd M. Delius, if 1 remember arijght. 
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and being a stranger with several letters of intro- 
duction, all did their best to entertain"^ him. He 
was fond of good-living and of card-playing; the 
former proclivity was easily enough indulged by 
keeping him at table for five or six hours a day, 
but in the case of the latter there was more diffi- 
culty. He was very fond of piquet, and spoke of 
playing for six francs a point, which was enormous, 
compared to our usual rate of play. At last M. 
Chiral was voted by general consent to be his 
opponent as representative and defender of the 
town’s reputation. 

When the Parisian banker saw this tall figure, 
pale and ghastly, walk in sideways and take his 
seat as his opponent, he thought at first that it was 
a practical joke; but on the spectre taking the 
cards and shuffling like a proficient of the first class, 
he began tQ think his opponent might at one time 
have been something worthy of him. Nor did it 
• take ^ong to convince him that the faculty still 
remained ; for not only in that rubber, but also in 
many others that followed, M. Delius was com- 
pletely beaten, punished, and plucked; and on 
leaving he had to count out more than iSx hundred 
fi*ancs. * 

Before setting out fj^r Paris, H. Delius came to 
thank us for our good^^eption of l^m, protesting 
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at the same time against the broken-down adversary: 
we had opposed to him, and declaring he would 
never forgive himself for having shown such in-, 
feriority in tr}dng a fall with a dead man, - ^ 

It seems clear, from those instances, that, in over- 
Conclu- throwing the brain-power generally, the 
sion paralytic shock respected that portion 
derived. gQ been employed in 


problems of business and cards; the reason, no doubt, 
being that continual exercise had given it greater 
strength to resist, or that the impressions so made 
had by long repetition left deeper traces. 

One’s age has a marked influence on the nature of 
Character- dream. Thus, in infancy we dream of 
istios of games, gardens, flowers, verdure, and other 
dream 0 . gjj^iJing objects ; later, of amusement, love, 
battles, and marriages; later still, of houses, voyages, 
court-favour; last of all, of business, trouble, wealth, 
bygone amusements, and friends who have been 
dead for years. 

As the jphenomena of dreams are of imj^rtance in 
the interests of aifthropology, I give instances from 
my own experience. 

One night 1 dreamt that I had found the seciet 
of dispensing vTith the law of gravitation, so that, my 
body having no tendency gather to rise or descend, ' 
I could do tll^ one as easil^ as the other, just as 1 
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This state seemed to be something delightful ; 
and probably many have had similar dreams. Tho 
most remarkable thing, however, is that I seemed 
^o understand very clearly the means by which the 
result was reached, and that they seemed so simple 
that I felt amazed that they had not be^ found 
out sooner. 

On awaking, the explanatory part of the dream 
com})lctely escSiped me, but the conclusion re- 
mained ; and ever since I have a feeling of absolute 
certainty that, sooner or later, some enlightened 
genius will make the discovery. In any case, 
having found, 1 make a note of it. 

Not many months ago, I experienced such a 
sensation of pleasure during sleep as I had Another 
never felt or heard of. It consisted in a 
sort of delicious quivering through all the atoms of* 
;.$Qy being; a sort of most delightful twitching, 
which, beginning at the surftice of my skin all over 
from htad to foot, vibrated* through me to the very 
marrow. A bluish ilame seemed at the saoie time 

t 

to play about my forehead : * 

Lamb^re flamma comas et ciroum tempera pascL 

• * 

* The oarioas egotism of our author's oomphring himself to 
is as oomio as it is unafi^ted. A more famous instance 
of’ vanity in dreaming is that of jkr Godfrey Knell^ as desGribed 
by Pope. The great state-poiilw dreamt he dki, and that, on 




1 70 ’ QASTRONOMT AS A FINE ART. 

From this state, of which I felt sensibly conscious, 
and which I reckon to have lasted for at least thirty 
seconds, I awoke filled with an amazement which 
was not unmixed with awe. Comparing with it 
some observations made upon people subject to 
trances, hnd others morbidly excitable, I conclude 
that the limits of pleasure are yet neither known 
nor fixed, and that no man can say how much enjoy- 
ment our body is capable of. May we not hope 
that in a few ages the physiology of the future will 
have power over th(>s(3 extraordinary sensations to 
produce thc3m at will, as sleep is procured by opium ; 
and that our great-grandchildren will in that way 
be recompensed for the atrocious suffering under- 
gone by many in our time. 

An argument from analogy might be brought to 
support the theory I have just advanced. Thus, as 
I have already remarked, the powers of harmony 
which procure for us an* enjoyment so keen, so pure, 
and so eagerly sought after, w^ere entirely unknown 
to the Jlomans, the discovery being only made in 
the fourteenth century. 

The following illustration, which will be at once 

• 

encountering 6t. Peter, the apostle very civilly asked his na£{i«f;. 

I said it was BTucller. 1 had no sooner said so than St Luk^, 
who was standing close by, tun^d towards me and said, with a 
gnsat deal of |weetnes8, * What,^he famous Sir Godfrey Knelter 
from England^* ^ The very same, sir,* said 1, *at your service.*** 
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understood by men of letters, is a clear proof that 
man’s moral nature is under the influence of the 
physical. 

When comfortable in bed in a horizontal position, 
a man, thinking of the work that during the day 
engages his attention, feels a great fertility of 
imagination and flow of ideas clothed in a ready 
succession of happy phrases, and, as one must get 
up in order to write, he dresses himself, and throwing 
off his niglit-cap, sits down at his writing-table. 

But lo! all at once he is a different individual. 
The warmth of imagination has disappeared ; the 
thread of the ideas, is broken ; there is a great lack 
of expression ; he is obliged to hunt up with diffi- 
culty the thoughts which he had so easily found, 
and frequently he feels forced to put off his task to 
a more propitious day. 

Such facts can be easily explained by considering 
how the brain is influenced by the change of 
position and temperature; at all events, it is another 
proof that the body influences the mind. ^ Follow- 
ing out this idea, I am inclinecT to believe that 
the excitability of the Mahomedans and other 
Orientals is duo to the fact that they have the head 
always covered with the warm turban, and that it 
is to obtain a contrary eiflbet that in moi^terios the 
religious legislators hav^ imposed the ^le of keep- 
ing that part of the body uncovered and shaven. 
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XX. 

ON BEST, SLEEP, AND DREAMS, AS THEY 
!AEE INFLUENCED BY DIET. 

Whether reposing, resting, or dreaming, man is 
still constantly under the power of the laws of 
nutrition, and within th6 domain of gastroftomy. 

Theory and experience combine to prove that the 
quality and quantity of our food has a powerful 
influence upon work, rest, sleep, and dreams. 

A badly fed man cannot long undergo the 
Its effects fatigue of lasting work. Ilis body be- 
upoawork, covered with sweat, and soon all 

strength leaves him ; rest, in his case, is simply an 
utter impossibility of action. 

If it is mental labour that occupies him, ideas 
arise without force or precision. His reflectioil' 
refuses to combine them, his judgment to analyse 
them. The brain exhausts itself in such vain 
attempts ; and he falls asleep, as it were, on the 
field of bd.ttle. 

On the ev^ of his departure for Boulogne, the 
Emperor ]^apoleon w^as ^at w^nrk for more than 
thirty hour^what with Ino Council of State and 
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the other depositaries of his power — and the only 
refreshment he had was two very short meals and 
several cups of coffee. 

Brown tells us of an English clerk of the 
Admiralty who, after accidentally losing some 
registers which could only be prepared bj* himself, 
was occupied for fifty consecutive hours in getting 
them done a second time. Without a suitable 
regimen, he could never have dared to attempt such 
an enormous loss of energy ; anti the following was 
the way in which ho kept up : first by taking water, 
then light food, then wine, then good soup, and 
finally opium. 

One day I met a courier whom I had formerly 
known in the army. He had just arrived from Spain 
where ho had been sent with State despatches, and 
had only taken twelve days to accomplish the 
journey. A few glasses of wine and a few bowls of 
soup were all that he had taken during that long 
series ef joltings and sleepless days ; and he added 
that any food of a more substantial kiqji would 
have infallibly rendered him incapable of continuing 
lus route. 

Food has a by no means unimportant* influence 
upon sleep and dreaming. He who requires 
to eat cannot sleep. Thd pangs of hungpr ence on 
keep him in a state or painful wake^ol* 
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ne8s; and if weakness and exhaustion compel him 
to dose^ the sleep is light and broken^ without 
repose. 

He who, on the contrary, has* in his eating 
exceeded the bounds of discretion, falls immediately 
into a state of absolute repose. Should ho have 
dreamed, there remains no recollection, because the 
nervous fluid has been passing to and fro in all 
directions. For the same reason, he awakes 
suddenly, and has difficulty in coming back to 
social life ; and even when fully awake ho still feels 
for a considerable time the languor of indigestion. 

It may be accepted as a general maxim that 
coffee drives away sleep. This inconvenience, 
which is invariably experienced at first by 
Europeans, is weakened by custom, or even dis- 
appears altogether. There are several kinds of 
food which have the contrary effect of inducing 
sleep : such as those that are milky, as all the 
lettuce family of plants,. poultry, purslain, orange^ 
flower, and especially the rennet apple, when eaten 
immediately before going to bed. 

Experience, founded upon millions of observations, 

Besult dreams are determined 

by feed. In general, they are caused by. 
food which^ has propertiel^ only slightly exciting,^' 
such as dai|c-coloured fle&i, pigeons, duc^, g^me, 
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and especially hare. That property is also recog- 
nized in asparagus, celery, truffles, scented sweets, 
and particularly vanilla. 

It would be a great mistake to think that all 
such somniferous substances must be banished from 
our tables, for the dreams which they occasion are 
generally light and pleasant, prolonging our exist- 
ence oven during the time when it appeiirs to be 
suspended. 

There are some persons for whom sleep is a life 
apart — a sort of prolonged romance ; that is to say, 
that their dreams follow each other, and they finish 
the second night what they had commenced the 
night before, seeing in their sleep certain faces 
which they recognize as already seen, and which, 
nevertheless, they have never met in the actual 
world. 

The man who has reflected on the life of the 
body, and conducts it in, accordance with the 
principles now being developed, will wisely prepare 
his rest, his sleep, and his dreams. He distributes 
his work so a*s never to have too mhch on hand ; he 
lightens it by skilfully varying it; and refreshes 
his energy by short intervals of rest, which relieve 
without any interruption of the contiifuity which is 
sometimes indispensable. 1 If during the day time 
a longer rest is needed, hf takes it only |1 ji a sitting 
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posture, r(3fraining from sleep unless absolutely 
compelled to give way to it, and being especially 
careful not to contract a habit of it. 

When niglit brings the hours of daily rest, he 
retires to an .airy room, does not surround himself 
with custains to make him breathe the same air a 
hundred times, and takes good care not to close Siis 
window-shutters, so that every time his eye half 
opens he may be consoled by a remnant of light. 

Ho stretches himself on a bed which rises slightly 
towards the head ; his pillow is of horse-hair, his 
night-cap of linen ; his chest is not weighed down 
by a weight of bod-clothes, but he takes good care 
that his feet are warmly covered. 

He has eaten with discrimination, denying him- 
self neither good nor excellent cheer; he ha^runk' 
the best wines, and with precaution, even though of 
the finest quality. During dessert, he talks more 
about gallantry than politics, and composes love- 
songs rather than epigrai^s. Afterwards, he stakes r 
cup of tea if it suits his constitution, and soon after- 
wards a thimbleful of liqueur,- to give the mouth a 
pleasant flavour. In everything, he shows himself S: ' 
pleasant guest, a distinguished connoisseur^ without ' 

' *• j- * * j 

scarcely ever ^oing beyond the limits 
wants. 

It is such cimahmtanoe8..ti^t 
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bed, well pleased with himself and every one else, 
and, closing his eyes, passes through the twilight of 
consciousness, and falls into a state of several hours’ 
absolute repose. ^ 

Nature has not been long in levying her tribute, 
and by assimilation all loss is replaced^ Then 
pleasant dreams come to bestow upon him a mys- 
terious existence; he sees persons whom he loves, 
recovers his favourite occupations, and is for the 
moment carried to places of which he has pleasant 
recollections. 

At last, feeling himself gradually emerge from 
the state of sleep, he again enters upon social life 
without any regret for time lost, because in his sleep 
ho has enjoyed an activity without fatigue, and a 
pleasure without alloy. 


XXL 

ON COTIPULENC^. 


JIad I been a doctor holding a University degree, 
% should; fimt have written an excelleift mono- 
graph on; corpulence, and then estJiblished ihy 
^pire in that comer of I the field of science. I 
doublb advantage of having for 
V 
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my patients people who enjoy excellent health, and 
of being daily laid siege to by the fairest portion of 
the human race. For to have the proper amount of 
embonpoint, neither too much nor too little, is with 
women the study of a lifetime. 

What-i have left undone, some other doctor will 
accomplish ; and if he is at once learned, sensible, 
and handsome, I can prophesy for him marvellous 
results. 

Ezoriare aliquia nostris ex ossibiis hasres. 

In the mean time, I proceed to open the new 
career ; for a discussion of corpulence is indispensable 
in a work which treats of all that relates to the food 
of man. 

lly corpulence, I mean that state of fatty con- 
gestion in which, without the indivhlual being ill, 
the bodily members gradually become larger, and 
lose their original form and symmetry. 

I, myself, am among the number of the gadro* 
phoriy or paunch-bellied,, my leg and anklo being 
firm and sinewy as those of an Arab. But this 
local tendency to corpulence I had always regarded 
with special dread, and I conquered it by confining 
it to the limit of the imposing. To conquer it, how- 
ever, a fight* was first necessary, and it .ia to my 
thirty years^ struggle thi^t this present essay owes.' 
any merit t^t may belong to it. 
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To introduce the subject, I shall give a specimen 
of one of the numberless discussions in which I 
formerly took part at table with any one threatened 
with corpulence, or suffering from it. 

Stout Party. What delicious bread you have. 
Who is your baker ? 

Myself. Limct, in Eue de Eichelieu. He supplies 
the royal family; but I send there because it is 
near, and continue doing so because I have pro- 
claimed him to be the first bread-maker in the 
world. 

8. P. I must take a note of his address. I am a 
great eater of bread, and with such rolls as those I 
could almost dispense with everything else. 

Another 8. P. What in the world are you doing ? 
Are you actually leaving that beautiful rice in your 
soup-plato, and eating only the liquid ? 

M. It is a special regime that I prescribe to my- 
self. 

• 8. P.* ’Tis a bad one, then. Eice-I am very fond 
of, as well as flours, pastry, and things of tjiat sort. 
There is notliing that nourishes belter, cheaper, or 
with less trouble. 

A very 8^ P. Will you oblige me, sirj by passing 
the potatoes' in front of you ; at the fate they are 
going at, I am afraid of nj^ being in time^ 

M. $here, sir, they are within your rejach. 
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8, P. But you will surely help yourself to some ? 
There’s enough for both, and those who come after 
must do as they may. 

M, I never take any. I think nothing of the 
potato unless as a stop-gap in times of great scar- 
city. Tfc is, to my taste, most insipid. 

8. P. Gastronomic heresy ! There is nothing 
bettor than the potato. I eat them done in all the 
different ways, and should they appear in the second 
course, whether a la lyonnaise or au souffle, I hereby 
enter a protest for the preservation of my rights. 

A 8tout Lady. Would you kindly get those 
Soissons haricots fetched, which I see at the end of 
the table ? 

M. (after executing the order, singing in a low 
voice to a well-known tune). 

“ How happy are tho Soissonnais I 
Whero haricots in plenty grow.*^ 

8, P. But, joking ' apart, they form a great 
source of revenue to that country. Paiis pays 
a large^sum to be supplied with them. I beg also 
your favourable notice for the small marsh beans, 
sometimes called English beans: when still green 
they are a dish for tho gods. 

M, Anathema upon the haricots! Amathema 
upon the jnarsh beans ! 

8. P. (defiantly). I aon*t care a straw for your 
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anathema. One would think, to hear you, that you 
were an episcopal council all by yourself ! 

M> (to a lady). I must congratulate you on your 
^od health. You have surely got stouter since the 
last time I had the honour to see you. 

S, Lady. That is owing, most likely, to^my new 
regimen. 

ilf. How do you mean ? 

S. L. For some time I have had at lunch an 
excellent rich soup—a basin big enough for two. 
And what soup, tool The spoon almost stands 
alone in it. 

ilf, (to another stout lady). Unless I mistake your 
glances, you will accept a small piece of this char- 
lottc-cake, and I proceed in your behalf to make an 
attack upon it. 

S. L. Well, sir, you are mistaken by my glances. 
I see two things for which I have a special i)re- 
dilection, and both are quite different from that 
you mention: viz., that golden-sided rice-cake and 
that gigantic Savoy biscuit. I may tell^you, by 
way of a hint, that I dote upon sugared pastry. 

M. (to another). Whilst they discuss politics at 
^at end of the table, will you allow tne/madamc, 
to examine for you t\i\s frangipannitah ? 

8* L. With pleasure. •There is nothjng I like 
better than pastry. We have a pastrycook for 
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tenant ; and my daughter and I, between ns, eat up 
the whole of the rent, I verily believe, if n#t more. 

M. (after looking at the young lady). You seem 
to thrive wonderfully upon it. Your daughters 
good looks do you great credit. 

S. i.^Well! Would you believe that her com- 
panions sometimes tell her she is too fat ? 

M. Envy, probably. 

8. L. Very likely. Besides, I am about to get 
her married, and the first child will put all that 
to rights. 

It was by such conversations as these that I got 
light thrown upon a theory which, in a rudimentary 
form, I had seen verified in the lower animals — to 
wit, that corpulence by fattening is mainly due to 
food which is overcharged with feculent and 
farinaceous elements. Thus, also, I became con- 
vinced that the same regimen is always followed by 

f 

the same effect. 

As a matter of fact, .carnivorous animals neverr 
become fat : for example, wolves, jackals, birds of 
prey, the crow/etc. Herbivorous animals fatten 
slightly, at least so long as age has not brought 
them to la state of comparative repose ; and oi\ 
other hand, tSicy invariably fatten quickly as soon ' 
as they aro fed on 
flour. 


potatoes, corn, or miy kisid of 
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“Corpulence never occurs either amongst savages 
or tho^, classes of society who work only to eat 
and eat only to live. 

♦ From the preceding observations, the accuracy 
of which any man can verify for himself, it 
is easy to assign the principal causes of corpu- 
corpiilence. The first is the natural dis- 
position of the individual. Almost every man is 
born with certain predispositions of which his phy- 
siognomy bears the stamp. Out of a hundred 
persons who die of consumption, ninety have brown 
OP fair hair, a long face and sharp nose. Out of 
a hundred who are corpulent, there are ninety with 
a short face, round eyes, and blunt nose. 

When in company wo meet with a young girl who 
is lively, with rosy complexion, a roguish nose, a 
well-rounded figure, plump hands, and short, plump 
feet, everybody is delighted and pronounces her 
charming ; whereas I, being tftught by experience, 
•look ppon her with anticipations of ten years later, 
and seeing the ravages which corpulence is sure to 
cause, I groan over evils not ydt existing. Such 
anticipated pity is a painful feeling, and supplies 
,0|ie proof against a thousand others «that man 
. be more unhappy if he could foresee the 

' ^ ^e second and pruuApal cause of corpulence is 
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iu the flours and other farinaceous stuffs which 
constitute the basis of man’s daily food. 4 As we 
have already remarked, all animals which live on 
farinaceous food must become fat, and man follows 
the common law. 

Feculent food is quicker and truer in its effects 
when combined with sugar. Both sugar and fat 
contain the element hydrogen : thus both are com- 
bustivo. So composed, it is active in proportion as 
it pleases the palate ; and few eat of sweets before 
the natural appetite is satisfied, and the luxurious 
appetite alone is left which requires for its grati- 
fifcation the most refined art and ingenious variety. 

Farinaceous matter is not less fattening when 
conveyed by means of drinks, such as beer. Those 
■races who drink it liabitually are also those* who * 
can show the largest paunches; thus, in 18^17, 
several Parisian families drank beer for eoon'oniy,*- 
because wine was very dear, and the result was, 
they got so stout that they scarcely knew »them-*, 
selves. 

Another cause^ of corpulency is twofold, viz., 
that duo to taking too much sleep and too 
exercise. . 'During sleep the human body is greatly 
restored, there" being scarcely any loss, on] account^ 
of the muscular action b^ing suspended, Heiice' 
>the necessity for exercise use up the sm^lus^ 
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but by tho very fact of sleeping much, the time 
of action is proportionately limited. Then, again, 
great sleepers *recoil from whatever gives the 
slightest fatigue, and thus the excess of what is 
assimilated is conveyed by the current of circu- 
lation, and a small percentage of hydrogen being 
added by one of the mysterious processes of organic 
chemistry, fat is formed and deposited in the cel- 
lular tissue. 

Finally, too much eating and drinking is a cause 
of corpulence. There is much truth in tho saying 
that one of tho privileges of the human race is to 
eat without being hungry, and drink without being 
thirsty; for, as a matter of fact, it cannot be an 
attribute of tho lower animals, since it arises from 
ireflectioh upon tho pleasiures of the table, and from 
the desire to prolong tliem. 

Wherever men are found, we also find this twofold 
liking; and it is well known* that savages eat to 
^xcess^and drink till they are dead drunk, as often 
as they have the opportunity. Nay, wq ourselves, 
f whether citizens of the Old or •the New, World, 
though we believe we have reached the very cul- 
mination of civilization, most assuredly eat too 
much. I do not refer to that small* number who, 
ttaB\ ^varice or incapacity, live alone and apart — 
il^ fonoer delighted tJ feel thaji their hoards in-* 
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crease, the latter groaning because they cannot do 
better ; but I speak so emphatically of all those in 
ordinary society who are alternatSly. Amphitryons 
and guests, inviting or invited. All these, even 
after the actual wants of nature are satisfied, cat of 
a dish beeauso it is attractive, and drink "of a wine 
because it is foreign. I affirm that, whether enter- 
ing a dining-room every day, or only having a 
treat of a Sunday, and occasionally on the Monday, 
the great majority of us eat and drink too much; 
and enormous quantities of eatables are daily ab- 
sorbed unnecessarily. 

This almost universal cause has different results 
according to the constitution of the individuals; and 
for people of weak stomachs, its result is not corpu- 
lence, but indigestion. 

We have with our own eyes seen an instance well 
Anecdote known to many Parisians. M. Lang kept 
in iiliis- house in a most brilliant style, especially 
iration. table was concerned, l^t hist. 

digestion by no means con*^ponded to his love of 
good eating. As^host he did the honoiCrs to perfec- 
tion, and did his share of the eating with a courage 
worthy of‘a bettor fate. Thus all went well enough 
to the conclusion of the dinner; but then the 
stomach speedily refused the labour imposed upon 
it, isuod pain&f began, till thet luckless gastronoioae 
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obliged to throw himself on a sofa, where he lay till 
next day expiating bj\ protracted agony the short 
pleasure which fie had enjoyed, 

A very singular point in this case was that he 
neyer got rid of this peculiarity. So long as he 
lived he was subject to the strange alternative, and 
the previous evening’s sufferings never changed or 
modified his conduct at the dinner table on the 
morrow. 

With men of good digestion, the excess of nutri- 
tion acts as indicated in the previous article. All 
the food is digested, and that which is not needed to 
repair loss is appropriated in the form of fat. With 
others there is a constant indigestion, the stomach 
receiving the food without benefit to them; and 
those ignorant of the cause are astonished that a 
better result is not produced by so many good 
things. 

The reader must observe tliat I do not go ex- 
•haustrvely into details ; . for there is a crowd of 
secondary causes — arising from our habits^ from the 
limitations imposed by our concfition in life, from 
our hobbies and our pleasures — all seconding or 
actuating those which I have just pointed out. 
Such full and minute treatment of the subject I 
leave to the successor of Vhom I spoke^ at the com- 
mencement of the chapter, contenting fiiysel^ as the 
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first pioneer in this field, with my right of gather- 
ing the firstfruits. 

Intemperance has for ages fixed Ihe attention of 
observers. Philosophers have extolled temperance ; 
princes have made laws to limit expenses; and 
religion has preached at the love of good living. 
Alas ! they have not lessened the amount eaten by 
a single mouthful, and the art of eating too much 
becomes every day more flourishing. 

By striking out a new path I shall, perhaps, bo 
more fortunate. I shall set forth tho pliysieal 
inconveniences of corpulence. Tho instinct of self- 
preservation may bo more powerful than morality, 
more persuasive than sermonizing, and more effec- 
tive than the law. At any rate, the fair sex are, I 
believe, quite willing to open their eyes to the 
light. 

Corpulence is looked upon as an enemy by both 

sexes, because strength and beauty are both 
Inoonve- .... 

nioDPoof injuriously affected by it. It injures the. 
strength by increasing the weight of the 
niaohino*^ without increasing *tlie motive 
power; and again, by impeding the respiration, 
and so reSdering impossible any labour which re- 
quires a sustained exertion of the muscular force. 
It injures the beauty b/ destroying the natural 
harmony of proportion, soihe parts being enlarged 
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more than others, and still more by filling up 
deju’essions which nature had intended for showing 
the other features in relief. Hence it is an every- 
day occurrence to meet a face formerly most attrac- 
tive, and now by corpulence become almost insigni- 
ficant. • 

The head of our late Empire was himself an 
instance. In his last campaigns ho had grown very 
corpulent, his paleness becoming almost ghastly, 
and his eyes losing much of their fire. 

Two other notable instances of corpulence are 
Marius and, in modern times, John Sobieski. The 
former, being of short stature, became as broad as ho 
was high ; and it was probably this disproportionate 
growth that frightened his Cimbrian executioner. 
As to the Sing of Poland, his corpulence very 
nearly cost him his life ; for having fallen amongst 
a troop of Turkish cavalry, before whom he was 
obliged to flee, he soon became short of breath, and 
^ would certainly have been slaughtered if several of 
his staff had not kept him up, almost fainting, on 
the saddle, 'whilst others were generously sacrificing 
themselves in order to hinder the enemy. 

If I am not mistaken, the Duo de Veilddme, that 
worthy son of the great Henry, alfft became vciy 
corpulent. Dying in an inn, deserted by every- 
bodyi he remained conscious enouglf to perceive 
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one of his people snatching the cushion from 
under his head^ even when about to utter his last 
sigh. 

With reference to instances of excessive corpu- 
lence, I shall confine myself to a few remarks from 
my own observations. M. Bameau, a school-fellow, 
afterwards mayor of La Chaleur, in Burgundy, Avas 
only five feet six inches high, yet he weighed 
five hundred pounds. The Due de Luynes, whom 
I have frequently met in company, became enor- 
mously largo, his handsome features being quite 
disfigured by fat, and the last years of his life being 
spent in an almost uninterrupted sleep. 

But the most extraordinary instance I have seen 
was that of an inhabitant of New York, whom 
many of my readers must have seen sitting in the 
Broadway, on an enormous ann-chair with legs 
strong enough to bear a church. Edward was at 
least six feet four in height ; and, as his fat had 
swelled him out in every direction, he waa. over 
eight feet at least in girth. His fingers were like 
those of the Eomfan Emperor who used his wife’s 
bracelets for rings; his arms and thighs were 
cyliiidricalj aa thick as the wmst of an ordinary 
man ; and his feet like those of an elephant, covered 
with the overlapping fat bf the legs. His lower 
eyelid was kfept down by t&e weight of the &t on 
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his cheeks ; but what made him more hideous than 
anything else was the three round chins of more 
than a foot long hanging over his breast, so that his 
face looked like the capital of a truncated pillar. 

He sat thus beside a window of a low room open- 
ing on the street, drinking from time to time a glass 
of ale, of which there was a huge pitcher always 
near. 

His singular appearance could not fail to attract 
the notice of the passers-by, but they had to bo 
careful not to remain too long. Edward quickly 
sent them about their business, calling out, in his 
deep tones, “ What are you staring at, like wild 
cats?” — “Go on your way, you lazy body” — “Off 
with you, you good-for-nothing dogs.” During 
several conversations I had with him, he assured 
me that he was by no means unhappy, and that if 
death did not come to disturb his plans, he could 
willingly remain as he was to the end of the 
"world.* ^ . 

From all that has been advanced in this chapter, 
wo must conclude that if corpulence is not Oonclu- 
a disease, it is at least a troublesome in- 
disposition brought on mostly by onr^ &wn fault. 
Another conclusion is that corpulence is a thing to 
be guarded against by those who are free of it, and 
got rid of by those who*have it ; and It is in their 
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favour that we now proceed to investigate the 
resources which science, aided by observation, 
presents to us. 


XXIL 

ON THE rilEVENTION OR CURE OP 
CORPULENCE. 

I COMMENCE with a fact which proves that corpu- 
lence can neither be prevented nor cured without 
determination. 

M. I^ouis Groffulhe (afterwards Count) being 
threatened with corpulence, came to ask my advice, 
having heard tl}at I had given attention to the 
subject. “ On one condition,” I said, “ namely, that 
you promise on your word of honour to follow with 
the most rigid accuracy the rule of conduct which. 
Im;escribe.” 

Having so pledged himself, I next day presented 
my list of rules— the first article being* that he was 
to have himself weighed at the beginning and end 
of the treatment. At the end of a month he called 
upon me agaSn, and gave me the result in the 
following terms. 

" I have followed your prescription as if my life 
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depended upon it, and have ascertained that during 
the month I have lost three pounds and a little 
over. But to reach that result I have been obliged 
to do such violence to all my tastes, all my habits 
— in a word, I have suffered so much, that, whilst 
giving you my best thanks for your kind directions, 
T renounce any advantage resulting from them, and 
throw myself for the future entirely into the hands 
of Providence.” 

After this resolution, which I did not hear with- 
out pain, the result was as might be expected: 
M. Greffulhe grew more and more corpulent, and 
after suffering the inconveniences due to such a 
habit, had scarcely reached the age of forty when 
he died of suffocation. 

Every cure of corpulence must begin with these 
three maxims or absolute principles: dis- Goncral 
cretion in eating, moderation in sleep, 
exercise on foot or horseback. 

• Novs firstly, much resolution is needed to l^^e 
the dinner-table with an appetite. Whilst the 
craving lasts, one morsel invites Another with an 
irresistible attraction, and, as a general rule, men 
eat as long as they are hungry, in spite df doctors, 
and even by the example of the doctob. 

Secondly, to propose to any of our stout friends 
to rise early is the veriest cruelty. Thdy will plead 
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that their health does not allow of it; that when 
they get up early, they are good for nothing the 
rest of the day ; and if a lady, she will complain 
that it ruins the eyes. They will all agree to sit 
up lato, but must have their morning snooze. Thus, 
then, the •second resource is lost. 

Thirdly, exercise on horseback is an expensive 
cure, suitable neither for all incomes nor all con- 
ditions of life. Thus, if the patient be a pretty 
woman, she will gladly assent ; but on three con- 
ditions : that she may have a horse at once hand- 
some, spirited, and gentle; that she may have a 
riding-habit cut in the latest fashion ; and that she 
may have a good-natured and handsome fellow to 
act as her squire. 

Foot exercise also meets with a host of objections. 
It tires one to death; one is apt to perspire and 
catch pleurisy ; the dust ruins one’s stockings, or 
the stones one’s thin shoes ; and it is impossible to 
keep it up. 

Of all medical resources, the regimen or fixed 
diet is tHe first, because it acts continuously. 
Boat day and night, awake or asleep. Hence> 

reDiedy . _ . , ^ 

practi- 6inoe, as was shown in a previous chapter, 
the tisual and main cause of corpulence ia^ 

the use of farinaceous food, wo must conclude, as'an 

« 

exact oonse(^uence, that to abstain more or less 
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rigorously from all that is floury and starchy tends 
to lessen corpulence. 

You like bread; then eat brown or rye bread. 
You are fond of soup ; have it a la juli&tmey or 
with vegetables — bread, macaroni, and poa-soups 
being strictly forbidden. At the first course, all is 
at your service, with a few exceptions, such as rice 
boiled with poultry, and hot pastry ; but at the 
second course, all your philosophy will be needed. 
Avoiding the farinaceous, under whatever form it 
assumes, you will still have roast meat. Salads, and 
vegetables; and as sweets cannot bb entirely dis- 
pensed with, choose chocolate creams, flavoured 
jellies, and others of the same sort. 

Now comes dessert ; but if, so far, you have been 
virtuous, you can easily complete the good task. 
Be suspicious of cakes and similar trifles, and 
keep your eyes off biscuits and macaroons. There 
is still left you fruits of all kinds, preserves, besides 
» other, things which a knowledge of my principles 
will enable you to choose for yourself. 

After diliner I prescribe coffee, ^allowing you also 
a liqueur. 1 would also advise a cup of tea or a 
tumbler of . punch, when opportunity ofFefs. 

: At breakfast, take brown bread &s a matter of 

course, and chocolate rather than coffee. Strong 
coffee, however, with nlilk, may be conceded ; and 
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other things at discretion, except eggs. One point 
to observe is, tliat you cannot breakfast too early. 

Hitherto I have, in a kind and paternal manner, 
FuitheT proscribed for the evil when it threatens 
maxims. approach. A few precepts must be 
added for those who are already victims. 

Drink every summer thirty bottles of seltzer 
water ; a largo tumbler the first thing in the morn- 
ing, two others before lunch, and the same at bed- 
time. Drink white wines, especially those that are 
light and acid, like that of Anjou, and avoid beer as 
you would the plague. Ask frequently for radishes, 
artichokes with hot sauce, asparagus, celery ; choose 
veal and fowl rather than beef and mutton ; and 
eat as little of the crumb of bread as possible. 
When doubtful, take the advice of a doctor who 
follows my principles ; and at whatever stage you 
begin to adopt it, you will speedily improve in fresh- 
ness, good looks, activity, health, and general fitness. 

There is a fatal doctrine prevalent am/)ngst 
women that all acids, and especially vinegar, are 
useful for prevenVing stoutness. No doubt they 
cause leanness, but it is at the expense of the fresh- 
ness of yo4ith, health, and life ; and to prove this 
statement of a<^truth which I think cannot be too 
widely known, I give an instance from my oAvn per- 
sonal observation. 



PREVENTION OR CURE OF CORPULENCE. 1 97 

In 1776, when a student at Dijon, I formed an 
intimate act^uaintanco with a young lady, one of 
the prettiest girls I have ever known, and all the 
more from having that fulness of form, or classical 
emhonimnty which is one of the glories of the imita- 
tive arts. One evening I said to her,*‘‘jry dear 
Louise, you are surely ill; you look thinner!” 
“ Oh no ! ” she replied, with a sort of melancholy 
smile ; I am quite well, and if I am a little thinner, 
I can very well afford it.” '^Afford it!” said I, 
angrily, there is no need for you being either 
thinner or stouter ; keep as you are, a charming 
morsel,” and other phrases of that sort suitable to a 
youth of twenty. 

Watching the young girl from that time, I soon 
saw a loss of colour, the checks becoming hollow, 
and her charms generally fading. Alas! what a 
frail and fleeting thing beauty is ! At last, meeting 
her at an evening party, she* confessed to mo that, 
aftei feeling annoyed hy some of her companions 
making fun of her and saying that in two years she 
would be ’as fat as Saint ChriSopher, .she had for 
the past month been drinking a glass of vinegar 
every moniing. 

A shudder passed through me at this confession. 
I felt the extent of the danger,, and next morning I 
told her mother^ whosd alarm was equal to mine, for 
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she was dotingly fond of her daughter. No time was 
lost ; the best doctors were called, and consultations 
held and remedies tried ; hut all too late — for at 
the age of eighteen Louise fell asleep for evermore. 

About a week after her death, her despairing 
mother begged me to accompany her in paying the 
last visit to what remained of her daughter, and 
we saAv with surprise that the face showed a sort of 
radiance, or ecstasy, which had not appeared pre- 
viously. I was astonished, and the mother drew 
from it a favourable augury. It is not, however, 
rare, and there is mention of it in Lavater^s 

Treatise on Physiognomy.” 

Every system of treatment for the reduction of 
XTsoofa corpulence must bo assisted by a contri- 
vance which should have been mentioned 
sooner ; to wit, the constant use, day and night, of a 
belt across the stomach. The patient is by no 
means condemned to carry it for a lifetime, but 
may lay it aside as soon as he has attained^ the 
desired limit.* 

» #: • 

From several observations it appears conclusive 

Quinine quinino has some property powerfully 

opposed to the production of fat, and I 
therefore recomftiend the use of it to the corpulent. 

* * It was a s^ing of Hiraboau’s, referring to an eicessivety 
stout man, that dad had only created him to ^ow to what extent 
the human skin could be stretched without bursting.* 
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Such are the means with which I propose to 
cdmbat an inconvenience as troublesome as it is 
common. I have adapted them to the weakness of 
humanity, such as we find it in the present state 
of society. 

For that purpose I have acted on that principle 
of experience, that the more rigorous any system of 
treatment is, the less is the effect produced, because 
followed badly or not at all. 

Few patients will make a great effort. Hence, if 
you wish your advice to be followed, you must pre- 
scribe only what is Casy, or even, if possible, what 
is pleasant. 


XXIII. 

ON LEANNESS. 

When leanness is caused by the weakness or de- 
fective action of certain organs, it gives to the 
individual a mean and miserab]^ look, and betrays 
the outline of the bony framework in aU its angu- 
larity. I knew a young woman of •average height 
who weighed only sixty-five pounds'. 

Leanness is no great disadvantage for men, as it 
does not interfere with mere strength, and much 
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assists the activity. Thus, the father of the youug 
lady just mentioned, although quite as lean as she, 
was strong enough to take a heavy chair by his 
teeth and throw it backwards over his head. 

For women, however, it is a frightful evil, for 
with them beauty is more than life, and beauty 
consists especially in the roundnoss of limb and 
figure, in ' the gracefully curved outline. The 
choicest of toilettes, the most artistic of dress- 
malccrs, cannot disguise certain deficiencies or con- 
ceal certain angles. 

Those who are destined to be* lean have frequently 

small hands, aquiline nose, almond-shaped 
Who aro , ^ ' . , , . , 

destined IfivgQ mouth, a pointed chin, and 

to bo brown hair. In the worst form of leanness 
loan. 

the eyes are dead, the lips pale, and the 
looks generally betoken want of energy, weakness, 
and sickliness. One might almost say they look 
as if they were not ccmplctcly made, or as if the 
lamp of life within them were not yet properly 
lighted.* 

* Le flawheau de la vie — the torch of life — evidently a survival 
of the famous siniilo of Lucretius — 

cursorea vitai lambada traduntf 

where one generation, handing down *tho lamp of life’ to 
another, is compared to a runner in the Grecian torch-races, who 
had to carry a t^roh and give it over uneziinguished to his 
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Every woman wlio is thin would like to be stouter. 
This wish we have a thousand times heard xho euro 
the all-pow<u’ful sex give utterance to ; 
and, to pay them a last homage, wo proceed to show 
how to replace, by the proper natural figure, tliose 
silk and cotton shapes which are scon# in the 
windows of some fashionable shops, to the great 
scandal of the “ unco guid/* wlio turn away as much 
shocked as if the reality itself were presented tjo 
their eyes. 

The whole secret of gaining some fulness of 
figure lies in the proper, choice of diet. What is 
needed is but to eat and select one’s food. 

If you sleep much, that assists in making flesh ; 
if you sleep little, you will digest more quickly 
and therefore eat more. 

Let us now sketch one day’s bill of fare for a 
young sylph, or other airy creature, who wishes to 
assume a more material form. First of all, make it 
^ general rule to eat nothing but newly baked 
bread, especially the crumb, and plenty of it. 

In the mofning, before leaving your room, take a 
small basin of soup, or a cup of good chocolate. At 
eleven o’clock, breakfast upon newly land eggs, 
either beaten up or poached, and a pi<f or cutlet, or 
anything you can fancy ; the main point is to have 
eggs. A cup of coffee alsb will do no harm. 
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After breakfast, you must take some exercise. If 
you don’t care for the parks or gardens, pay a visit 
to your dressmaker, or go and see the newest 
bonnets and latest styles of cloaks and shawls, 
finishing off by calling on one or two of your friends 
to have A chat about what you have seen. 

At dinner, take as much soup, fish, and meat as 
you like, taking care not to omit any dish contain- 
ing rice or macaroni, also sweet pastry, " Charlottes,” 
and so forth ; and during the dessert choose Savoy 
cakes, currant-tarts, and such like, containing flour, 
eggs, and sugar. 

In drinking, beer should be preferred, and if you 
must have wine, take Bordeaux, or some other from 
the sunny South. Shun acids, unless in salads, 
which gladden the heart; take sugar with your 
fruit, and eat as many grapes as you can. Never 
take baths too cold, or tire yourself dancing, but 
use your endeavours from time to time to breathe 
the pure air of the country. , « 

If thjs scheme be followed diligently and reso- 
lutely, the deficiencies of nature will soon be made 
good, the health will be improved as well as the 
beauty, and •thus, pleasure being yielded by both, 
my professional ear will ring with accents of grati-. 
tude. ^ 

Men fatten sheep, caTves, oxen, poultry, ^carp. 



ON FASTING. 


203 


crayfish, oysters; and hence I derive the general 
maxim : — Whatever eats can he fattened, provided 
the food is well and suitably chosen. 


XXIV. 

ON FASTING. 

Fasting consists in a voluntary abstinence from 

food, for some moral or religious purpose. The 

habit has within my own recollection singularly 

fallen into desuetude; and, as it may serve for 

the edification, if not the conversion, of impious 

moderns, I cannot refrain from sketching the 

ordinary life of fifty years ago. 

On ordinary days we breakfasted before nine 

upon bread, cheese, fruits, sometimes a pie or cold 

meat. Jietween twelve and one o’clock we dined, 

always beginning, as a matter of course, with soup, 

and followed by the meat boiled in it, sujiplbmented 

by other dishes, according to one’s income and 

other circumstances. About four there*wad a small 

#• 

Snack'for the use of children and thosS who prided 
themselves on adherence to old customs; about 
eight came supper, a melll of four or ^e courses, 
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and then, after conversation and a game at cards, 
all went to bed. 

Let us now glance at wliat was done on the days 
of fasting. Butchers’-meat was forbidden ; we had 
no breakfast, and were consequently more hungry 
than usual. At the regular hour we dined as wo 
best might ; but fish and vegetables only satisfy for 
the moment, and before five o’clock wo were dying 
with hunger, some looking at their watches and 
trying to be patient, others working themselves into 
a passion, even when securing their soul’s salvation. 
About eight o’clock wo at length had, not a good 
supp(jr, but the collation,” as it was termed (by a 
name borrowed from the self-denying monks), at 
which we could be served neither with butter, nor 
eggs, nor anything which had had life. Wo wero 
fain, then, to take our fill of salad, preserves and 
fruits — aliments, alas! by no moans suited to the 
appetites of those times and circumstances ; but wo 
exorcised our souls in patience for the love oi^heavefi, 
went to, bed, and next morning, all throughout Lent, 
recommenced the same programme. 

For the relaxation of that rigorous observance 
many causes are assigned, the culminating one 
being the Bevolution. Still, it is a gross mistake to : 
think tha^ the new order of things has fostered. , 
intemperance, for the number of meals haa;^^en 
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reduced, and drunkenness has disaj'^pcared to take 
refuge amongst the lowest classes of society. Wild 
orgies are now unheard of, and a man of sottish 
habits would be tabooed. 

Every day many thousand men attend the tlieatro 
or cafe, wlio forty years ago would have spent the 
same time in the public-houses. Their manners are 
improved by the stage, and their minds instructed 
at the coflee-houscs by reading newspapers; and, in 
any case, they are saved from the fighting, the ill- 
health and the brutishness which seem inseparable 
from the public-houses. 

XXV. 

ON EXHAUSTION AND DEATH. 

By exhaustion we mean a state of weakness, languor, 
er sinlang, which is caused by excess of work or 
loss of energy, and impedes the action of the vital 
functions. 

For its treatment gastronomy is ever at hand to 
present her resources. To the man wh^ has too 
long put a strain upon his musculal forces, she 
:offers good soup, generous wine, cooked meat, and 
To thd man of learning, who tmough love 
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of his subject has been tempted to overtask his 
powers, she offers exercise in the open air to refresh 
liis brain, a bath to relax the irritated nerves, fowl, 
vegetables, and repose. 

In death there is an absolute annihilation of the 
vital fuiictions, which in exhaustion are only im- 
peded, the body being therefore abandoned to the 
laws of decomposition. 

Ijiko other critical acts in human existence, death 
itself is not unaccompanied by pleasure when it is 
natural; that is, when the body has duly passed 
through the different phases of growth : manhood, 
old age, and decrepitude. I might call to my aid 
the physicians who have noted through what imper- 
ceptible shades or gradations an animated body 
passes into the state of inert matter. I might quote 
philosophers, kings, men of letters, who, on the 
confines of eternity, far from being a prey to grief, 
had their minds filled with pleasant thoughts, some- 
times enhanced by the charm of poetry. I mighi, 
bring to mind that reply of the dying Fontenelle, 
who, being asked what he felt, said, “ Nothing but a 
difficulty of living,” The following is one of the 
instancesJ.on 'which I base my conviction. 

I had a grand-aunt of ninety-three years old, who 
was dying. ^ Though for some time confined to her 
bed, she hefd all her faoi^ties, and it was only by 
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the loss of appetite and weakening of her voice 
that her real state could be seen. She had always 
shown groat affection for me, and I was by her bed- 
side ready to wait tenderly upon her, at the same 
time taking observations with that philosophic eye 
with which I have always scanned all that* happens 
around me. 

“ Art thou by me ? ” said she, in a voice scarcely 
intelligible. “Yes, aunt; can I do anything for 
you ? I think a littlo wine would do you good.” 
“ Let me try then, my boy ; a liquid will always go 
down.” 

% 

I got it as quickly as I could, and lifting her 
gently, made her swallow half a glass of my best 
wine. She instantly revived, and, turning upon mo 
eyes that had been very handsome, said, “ I thank 
you kindly for this last good turn; if ever you 
reach my ago, you will see that death becomes a 
want, just like sleep,” 

These were her last words, and half an hour after- 
wards she had fallen asleep for ever. 
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XXVL 

PHILOSOPHICAL HISTORY OP COOKERY. 

Cookery ia not only the most ancient of the arts, 
but it has rendered more important services to 
society than any other. For it was by the prepara- 
tion of his food that man learned how to use fire, 
and it is by fire that he has subdued nature. 

T,- ^ Man is an omnivorous animal: he has 

eating incisivo teeth to divide fruits, molars to 
animal. grains, and dog-teeth to tear flesh. 

It is extremely probable that the species was for 
a long time necessarily fruit-eating, being inferior 
to the other animals, and but poorly provided with 
means of fittack. Inborn instinct of self-improve- 
ment, however, became speedily developed, and the 
very consciousness of weakness suggested the use 
of arms, to which he was also urged by His car-'" 
nivorous, instinct^; and as soon as he was armed, the 
animals around him became his prey and his food. 

There are still traces of this instinct of destruc- 
tion. ln&nt» are almost certain to kill any little 
animals over which they have full power, and would, 
no doubt them if hungry. 

Raw flesKhas only one inconvenience; it sticks to 
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the teeth ; otherwise, it is not at all unpleasant to 
taste. Seasoned with a little salt, i^ is easily 
digested, and must bo at least as nourishing as any 
other. 

Dining with a captain of Croats in 1815, " Gad,” 
Siiid he, “ there’s no. need of so much fusg in order 
to have a good dinner I When we are on scout duty 
and feel hungry, we shoot down the first beast that 
comes in our way, and cutting out a good thick 
slice, we sprinkle some salt over it, place it be- 
tween the saddle and the horse’s back, set off at the 
gallop for a sufficent time, and ” (working his jaws 
like a man eating large mouthfuls) “ gniaWy gniawy 
gniaWy we have a dinner fit for a prince,” 

Similarly, when sportsmen in Dauphine go out 
shooting in September, they are provided with pep- 
per and salt, and if one kills a fig-pecker, he plucks 
and seasons it, carries it for some time in his cap, 
and then eats it. They declare that these birds, 

when so dressed, eat better than if roasted. 

♦ 

Moreover, if our great-grandfathers ate their food 
raw, we have not yet entirely giwen up the habit. 
The most delicate palate will make shift very com- 
fortably with Arles sausages, or those of Italy, 
smoked beef of BSimburg, anchovies, |ffckled her- 
rings, and other things of that sort, which have never 
seen the fire^and yet prtvoke appetite fone the less. 
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As soon as fire was known, being di»overed by ^ 
Eftriiofit chance, tho instinct of self?impr6vement 
cookery, caused it to be used in. preparing food, 
first of all, by roasting on hot embers. TbuKwas 
imparted a savoury flavour, which continues still to 
be attractive. Afterwards, skewers were used to 
hold the meat above the embers, being supported 
on each side by stones of a suitable height; an 
improvement which in duo time suggested the art 
of grilling or broiling. 

Things were scarcely further advanced than this 
in the time of ITomer; and I trust it will be a 
pleasure at this stage to read how Achilles enter- 
tained in his tent three of the principal Grecian 
chiefs, one a king. I recommend the passage to my 
lady readers especially, because Achilles was the 
most handsome of the Greeks, and was not too 
proud to shed tears when deprived by force of tlie 
fair Briseis. 

“ Son of Menoetiiis, set upon tho hoard 
A larger bowl, and stronger itiix the wine, 

And ^rve a cun to each : beneath my roof 
Tills night my dearest friends I entertain,” 

Ho said ; Patroolns his commands obeyed ; 

Meantime Achillea in the fire-light placed, 

Upon ample tray, a saddle each 

Of &hcc]^ ntvi goat ; and with them, rich in fat, 

A chine of well-fed hog ; then from the joints, 

Held by Automedon, out off the meat, 

And dresljed with oare, and fastened round ^the spits : 
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PatrocluB kindled then a blazing fire : 

And whenTthe fire burnt down; and whon the flame 
Su))sided, spread the glowing embers out, 

And hung the spits above : then sprinkled o’er 
The meat with salt, and lifted from the stand 
The viands cooked and placed upon tho board ; 

From baskets fair Patrocius portioned out 
Tlic bread to each ; tho meat Achilles shared. 

Facing the sago Ulysses, sat the host 
Against the other wall; and bade his friend, 

Patrocius, give the Gods their honour due: 

He in tho lire tho wonted offerings burnt ; 

They to tlio food prepared their hands midrossed ; 

But when their thirst and hunger wore appeased 

Ajax to Phoenix signed : Ulysses saw 

The sign, and rising, filled a cup with wine, 

And pltjtlgod Achilles thus : “ To thee I drink, 

Achilles 1 Nobly is thy table spread, 

As heretofore in Agamemnon’s tent, 

8o now in thine ; abundant is tho feast.” 

Loud Deudy’s Iliad of ITomer^ ix. 238. 

Thus a king, a king’s son, and three Grecian 
cliiefs made a good dinner upon broiled flesh, with 
bread and wine. That Achilles and Patrocius should 
themselves have part in preparing the banquet, was, 
«io dovbt, exceptional, and in order to do greater 
honour to their distinguished guests. Fqr in the 
“ Odyssey ” Homer describes the duties of dressing 
food as usually devolving upon the women and 
slaves. • ^ 

During the same epoch, and donhtleSs long before, 
poetry and music were associated with the pleasures 
of the table, lincient mihstrels celebrat^ the mar. 
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vels of nature, the loves of the gods, and the noble 
deeds of warriors. Such bards formed a sort of 
priesthood, under some of whom the divine Homer 
himself was probably trained. He could not have 
risen to such eminence had his poetical studies 
not begun in early youth. 

Madame Dacier observes that Homer never makes 
any mention of boiled meat in any part of his works. 
The Jewsw^ere more advanced, on account of having 
lived for a tjonsiderable time in Egypt ; they had 
vessels to stand fire, and it was in some such pot 
that the soup was made which Jacob sold so dear 
to his brother Esau. 

The most ancient books extant make honourable 
Eastern mention of the feasts of oriental kings, 
banquets, easily believe that those 

who ruled over countries so abundantly fertile, 
especially in spices and perfumes, kept sumptuous 
tables. Details, however, are wanting, excepting 
the statement that Cadmus, who taught Greece* 
the use 9f letter^, had been cook to the King of 
Sidon. 

It was amongst those voluptuous and effemi- 
nate racei..tBat the custom was first introduced of 

e 

putting couches round the banqueting-table and* 
lying down Jo eat. This refinement, being obviously 
akin to weaSnesa was long rejected by "those nations 
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who held strength and courage in especial honour, 
or 'who esteemed frugality a virtue. It came 
to be adopted, however, in Athens, and at last 
was the general custom throughout the civilized 
world. 

Cookery and its pleasures were in groat repute 
among the Athenians, a people of elegant Grecian 
taste and eager for novelty. Kings, pri- 
vate men of wealth, poets, and men of science gave 
the example ; and oven the philosophers believed 
it a duty to share the enjoyments drawn from the 
bosom of nature. 

From what we read in the ancient authors, there 
is no doubt their feasts were held in grand style. 
For the objects then procured for the table by 
hunting, fishing, and commerce, there was such 
demand that the prices wore frequently excessive. 
The arts rivalled each other for the adornment of the 
table, around which were disposed the guests on 
couches covered with purple. The songs introduced 
during the third course gradually lost the rude sim- 
plicity th(Jy at first bore, and, itistead of gods and 
heroes, they sometimes sang of friendship, happiness, 
and love, with a sweetness and harijpio^ not to be 
approached by our hard, dry modern tongues. 

The wines of Greece, still reckoned excellent, were 
classified by the gastronomers, ranging from the 
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sweet wines to the most famous; and at certain 
banquets it was the custom, contrary to thaf of 
modern, days, to have the glasses larger in propor- 
tion as the wine was better. 

In those assemblies, where sensuous and msthctic 
enjoyment were combined, an important element was 
the presence of the most beautiful women. Dances, 
games, and amusements of very sort, prolonged the 
pleasures of the evening. They breathed pleasure 
at every pore, and many an Aristippus, arriving 
under the banner of Plato, retired as a follower of 
Epicurus. 

Their learned showed their good-will by writing 
on an. art so conducive to pleasure; and though, 
alas ! those works are lost, tlieir naflies are preserved 
by Plato, Athenceus, and others. Most of all must 
we regret the poem on gastronomy by Arche- 
stratua, a friend of one of Pericles* sons. *‘This 


great writer,” we are told, "had traversed sea and 
land to make acquaintance with the best tilings 
they produced. During his travels, ho did not 
make inqhiry intb the manners of nations, since 
they always remain the same, but going into the 


lalboratoric^ where the delicacies of the table are 
prepared, he only held intercourse with those who 


could advance his pleasures. His poem is a 


treasure of science, and every line a precept.” 



mUtOSOPIIlCAL HISTORY OF COOKERY. 215 

Good living was unknown to the Eomans, so long 
as "'they 'were engaged in fighting for 
independence or subduing their neigh- among the 
hours; remaining so till their conquests 
were extended to Africa, Sicily, and Greece. 

They frequented Athens for the study of polite 
literature and philosophy, and with refinement 
of manners they learned the pleasures of the 
Grecian banquets. Thus cooks flocked to Home, 
as well as orators, philosophers, rhetoricians, and 
poets. 

When, by the progress of time and the universal 
success of the arms of Rome, the wealth of the whole 
world was poured into her treasury, the luxury of 
'the table was incredibly increased. They ate of 
everything, from the locust to the ostrich, from the 
dormouse to the wild-boar. All that could provoke 
the palate was tried as seasoning or relish, some 
being substances of which wo 'cannot imagine the use, 
such»as assafostida, rue, and so forth. Laying every 
known country under contribution, they brought 
guinea-fowls and truffles from -Africa, rabbits from 
Spain, pheasants from Greece, where they had been 
imported from the banks of the Phasis, apd peacocks 
from the remotest countries of Asia.* 

A great ambition among the wealthy Homans 
was to havd beautiful gardens, in whxsh they culti- 
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vated not only the fruits already known — such as 
pears, apples, figs, grapes — but also foreign ones, 
especially the apricot from Armenia, the poach 
from Persia, the quince from Sidon, the strawberry 
from the valleys of Mount Ida, and the cherry — the 
conquest of Lucullus in Pontus. 

Amongst comestibles, fish was an especial object 
of luxury. Those of distant countries were brought 
in pots of honey. 

Nor did the Homans bestow less care and atten- 
tion in the choice of their wines, those of Greece, 
Sicily, and Italy being especial favourites. To give 
the wine more piquancy and flavour, they some- 
times infused flowers, scents, and various drugs into 
it, and that to such an extent, that some of their 
recipes must have burned the mouth and violently 
irritated the stomach. 

It was in the accessories, however, that this 
gigantic luxury was" shown most wildly. The 
number of courses gradually increased to twenty, or • 
even more. For each detail of the service, slaves 
were specially appointed, with their various duties 
minutely distinguished. The most precious per- 
fumes em\>almed the banqueting-hall. Dish^ 
worthy of s'pel^ial attention had their name and 
quality ceremoniously proclaimed. In short, no*^ 
thing was omitted which cduld whet tlio appetite/ • 
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keep alive tlie guests’ attention, or prolong the 
enjoyment. 

Sometimes this luxury assumed an absurd or 
grotesque form. Such were those banquets whoro 
the fish and birds served were counted by thou- 
sands; or those dishes whose sole merit* was their 
cost, as the dish composed of the brains of five 
hundred ostriches ; or that other in which were scon 
the tongues of five thousand singing-birds. 

From the preceding, it is easy to explain tho 
enormous sums which Lucullus spent in dinners, 
and his expensive entertainments in the hall of 
Apollo, whoro it was a point of honour to exhaust 
every known means of gratifying his guests* appe- 
tites. 

There might be before our own eyes a renaissance 
of those glorious days, and a renewal of 

their marvels, if only we had tho Lucullus. tiou of 

T at- i. ^ • LuoulluB. 

Let us suppose that some man who is 

‘pow^erfully wealthy wisl\e(i to celebrate an event of 

importance in the political or financial vjprld, and 

gave a banquet in honour of the occasion, quite 

regardless of expense. 

Let us suppose that he summons dll the arts to 
adorn the place of the festival in all its details and 
^rrqundings, and that the oaterem be ordered to 
eithaust all the resources, of gastronolnic science 



21.8 GASTRONOMY AS A FINE ART, 


in providing good fare, and for the gnests’ drink 
to ransack the best cellars for the finest wine ; 
that during the banquet music be heard, per- 
formed by the most skilful singers and players; 
that, as an interlude between dinner and coffee, 
there be* a ballet by all the prettiest and most 
graceful dancers of the Opera; that the evening 
close with a ball in which are brought together two 
luiiulred of tlie finest women and four hundred 
of the most elegant dancers; that the bufiet* bo 
well supplied with the best drinks, hot or 
cold, or iced; that about midnight there should 
appear an artistic collation, to impart new activity ; 
that the attendants bo handsome and well-dressed ; 
the lighting of the rooms perfect; and, finally, 
that the Amphitryon should have arranged for 
everybody to be sent for before the entertain- 
ment, and comfortably taken home again at the 
close. 

All who know Paris will agree with me that were 
such a Ijanquet properly organized, conducted, and 
completed, the sum total of next day’s bills for 
expenses might very well startle even the treasurer 
of Lucullas. • 

The cQuches or sofas on which the Bomans lay 
Eiiting when dining were at first only benches 
tic:xk a entered with skins and stuffe'd with straw ; 
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but at the time just referred to they shared cotich or 
in the luxury which had overwhelmed 
everything connected with feasting. They wore 
made of the most precious woods, inlaid with gold, 
ivory, and sometimes jewels ; with cushions of the 
softest down, covered with magnificently embroi- 
dered rugs. 

The reclining posture must, in my opinion, have 
been awkward and uncomfortable. Thus, in drink- 
ing, it must have required special care to avoid 
spilling the wine from the wide-mouthed goblets 
that shone on the tables of the great. It was the 
leciisternium period, doubtless, that gave rise to 
the proverb — 

“ There’s many a slip 
’Tween the cup and the lip.” 

Nor could eating have been a cleanly operation 
in such a posture, especially when we consider 
that many of the guests wore long beards, and that 
►the fopd was conveyed to the mouth by a knife, if 
not by the fingers — for the use of forks i| modern, 
none having been found in the ruins of Ilercula- 
neum. 

During the period we have been describing, 
convivial poetry underwent a new modifi- 
cation, assuming, in th^ vei'ses of Horace, and tho 
Tibullus, and other wri&rs of the rlayj-a 
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lanj^uor and cffeiainacy' unknown to the Grecian 
Muse* 

Pande, puella, pande oapillulos 
Flavoa liicoiites ut aurum nitldum ; 

Pande, puella, oollum enndidum 
l*n)ductum bene candidis humeris. 

Gallcs. 


XXVII. 

THILOSOPHICAL HISTORY OP COOKERY 
(MEDIEVAL AND MODERN). 

The five or six centuries which wo have just 
Gothic reviewed in the preceding pages form the 
invasion. gQl(le^ age of cookeiy, but, by the arrival, 
or rather, irruption, of the northern races, all was 
changed, everything was turned upside down: to 
those days of glory succeeded prolonged and fright- 
ful darkness. 

At t^e appearance of those barbarians, the 
alimentary art disappeared with the ofher sciences, 
of which it is the companion and the comfort. 
Most of •thef cooks were massacred in the palaces 
where they were servants ; others fled rather than 
regale their country’s tyrants ; and a small number 
who came to offer their s'ervices werdr affronted by 
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being refused. Those savage mouths, those hot 
throats, were insensible to the merits of refined 
dishes. Huge quarters of beef and venison, un- 
limited supplies of the strongest drink, were all 
they wanted to make them happy; and as they 
always wore arms, nearly every feast degenerated 
into an orgie and was followed by bloodshed. 

A reaction setting in, there were gradual im- 
provements, especially under Charlemagne, whoso 
capitularies prove that he personally interested 
himself in the management of his table. In the 
eighth and ninth centuries, banquets assumed a 
gallant and chivalrous aspect; the ladies came to 
embellish the court, and distribute the rewards of 
valour, and one might see placed on the tables of 
princes the pheasant with gilded claws and the 
peacock with expanded tail, brought in by gold- 
bespangled pages or gentle maidens, as innocent as 
they were amiable. 

Women, even those of -highest station, took part 
in the preparation of food, and thought s]|ch cares 
were included in the duties of hospitality. • Under 
their fair hands some of the dishes were strangely 
disguised : the eel having a forked tbngue like a 
serpent, the hare with the ears of a cat, and other 

similar comicalities. They made much use of the 

• * 

'Ibices then first brought hrom the Bast by the 
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Venetians, as well as the scented water supplied by 
the Arabians ; so much so, that fish was sometimes 
cooked in rose-water. In short, from the care 
bestowed by the ladies of France upon the art of 
cooking, we must conclado,that to them is due the 
indisputable pre-eminence which French gastronomy 
has always enjoyed. 

In abbeys, convents, and other religious houses, 
there was never lack of good cheer, because the 
wealth of these establishments was less exposed to 
the chances and dangers of our desolating civil wars. 

In the mean time, gastronomic art was slowly 
extending. The Crusaders presented her with a 
plant plucked from the plains of Ascalon— the 
garlic; parsley was imported from Italy. Pastry- 
cooks made such advance that the products of 
their industry held an honourable place in every 
feast ; and even before the time of Charles IX. they 
formed a considerable corporation, for we find that 
prince investing it with certain privileges. 

About ^the middle of the seventeenth century, 
cofiee was introduced into Europe by the' Dutch, who 
had first been taught to drink it by Soliman Aga, a 
powerful Turk of great repute amongst our great-' 
groat-grandfafhers. In 1670 it was sold at thb- 
fair of Saint Germain by an Americsin; mxd tih^ 
first Porisisea eaJS was in 'Hue St-AAdr6-des-Arcs, 
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with mirrors and marble tables, exactly like those of 
our own days. 

Then, also, the ago of sugar was beginning to 
dawn, and from Scarron complaining that his stingy 
sister had got the holes of his sugar-box made 
smaller, we learn at least that such a thing was 
commonly known in households. 

It was during the same period that brandy 
began to be used, though it was not dnink by the 
people till the reign of Louis XV. 

Under the brilliant reign of Louis XIV., the 
science of banqueting received, in common ^ . 

^ Louw tlio 

with the other sciences, great progressive Magnifi- 
impnlse. Men still retain some memory of 
those festivals which all Europe went to see, and 
tlioso tournaments where, for the last time, shone 
the lances which the bayonet has so uncivilly re- 
placed, and those knightly suits of aimour, feeble 
resources against the brutality Cf the cannon. 

^ The ^festivals ended * wi,th sumptuous banquets 
as the crowning part of’ the entertainmei^. And 
on such important occasions were first displayed 
tho magnificence of huge centre-pieces, which, by 
the union of painting and sculpture with the gold- 
smith’s art, formed a beautiful group, •the designs 
^biging sometimes suited to the circumstances or the 
hero of the festival. 
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Towards the end of the reign, the name of any 
famous cook was Tery often written beside that of 
his patron, the latter, in fact, being generally 
proud of the former. This combination is unknown 
in these days; we are as fond of good living as 
our anccfetors, but interest ourselves much less about 
him who reigns in the lower regions, and probably 
a nod is the only tribute of admiration paid to the 
artist who encliants us. 

It was for Louis XIV. that the Spiiie (Fete — "the 
good pear,” as he called it — was brought from the 
Levant, and it is to his aged weakness that we owe the 
" liqueurs.” For, feeling sometimes the difficulty of 
living which often appears after sixty, they made 
him a cordial by mixing brandy with sugar and 
scents — the germ of the art of the modern liquoriste. 

It should be remarked that about the same time 
the culinary art flourished in the English Court. 
Queen Anne was fond of good cheer, and deigned to 
consult her cook. English cookery-books still conr 
tain dishes with the qualification^ "after Queen 
Anne’s fashion.’* 

Stationary under the sway of Madame de Main- 
Under the tenon, gastronomy began again under the 
Regent Regency to advance and improve. The. 
Due d’Orleans, a man of sense and humour, ft 
prince worthy to have ‘friends, treated them to 



PHILOSOPHICAL HISTORY OF COOKERY, 225 


dinners, combining art with refinement. On the 
best authority, I have been tolcf that among tho 
more special dishes wore piques of superlative deli- 
cacy, matelotes of the most tempting quality, and 
turkeys superbly stuffed. 

The reign of Louis XV. was equally favourable 
to the alimentary art. The vrealth created Reign of 
by industry during eighteen years of peace, 
and distributed by commerce, helped much to con- 
ceal the inequality of fortunes, and a spirit of 
conviviality was diffused amongst all classes of 
society. From this epoch we may date* the obser- 
vance of order, neatness, and elegance, as essentials 
in a well-ordered meal. 

It is easy to entertain a large company of healthy 
appetites ; with plenty of moat, venison, game, and 
some large pieces of fish, a feast for sixty is soon 
ready. But to please mouths that only open in 
affectation, to tempt women fulf of fancies, to excite 

• It was at tho •peiits Boupera 'de Choiny of Louis XV. that th<» 
iahha volantea wore first introduced. Those ^admirablj pieces of 
mechanism/ as they arc called by a distinguished gastronome, 
the poet Uogers, consisted of a table and sideboard, which, at a 
signal, dcscondc<l through the floor, to bo immediately replaced by 
. others which rose covered with a fresh course. • 

His singular proficiency in the art of Cookcry,«one of the lew 
:ari^eeming features in this worthless monarch’s character, was 
derived, like his taste for working tapestry, from his youthful 
companions, the pukes of Epernon and La Tr^mouillo and 
|>e Gesvies. 

Q 
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stomachs of papier 7ndche, or rouse an appetite 
which is ever flickering in the socket, would require 
more genius, insight, and labour than the resolu- 
tion of one of the most difficult problems of the 
Geometry of the Infinite.* 

Under Louis XVI. there was a constant increase 
Louie tho occupations relating to the pre- 

Bixtcenth. paration or sale of food — such as cooks, 
traiteurs, pastrycooks, confectioners, eating-houses, 
and so forth — and there is evidence that the in- 
crease was only in proi>ortion to the actual de- 
mand. Tho art of preserving food of diflerent 
kinds also became a distinct profession, with the 
object of presenting us all tho year round with 
the various substances which are peculiar to each 
season. 

Gardening also began to make groat progress, 
continuing to our own days. Hothouses have put 
before us the fruits^ of the tropics ; different kinds 

• ‘ According to information which I have gathered in eevcral 
departm^iits, a dinner for ten was, about tho year 1710, composed 
as follows 

‘ Firat Coune : — Soup, followed by tho houiUi ; an entree of veal 
cooked in its gravy ; a side-dish. 

* Second Course : — A turkey; a dish of vegetables; a salad; 
and sometimes a cream. 

* 2>cMcrt ChecBo ; fruit; sweets. 

Plates were changed only thrice — after the sonp, at the scH^nds 
course, and 'at dessert. Coffee was rarely oservedt but they 
fre<juenlly had a cherry-brandy or some similar preparatloDr.* 
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of vegetables have been gained by culture or im- 
portation ; and amongst others the cantaloup melon, 
which, in spite of the proverb, ‘‘Good melons are 
rare ; before you find one you*ll have to try fifty,” 
only produces good fruit. 

The wines of all countries have been grown, 
imported, and presented in due form — Madeira to 
open the trenches, the wines of France during the 
dinner, and those of Spain and Africa to crown the. 
entertainment. 

Amongst recent improvements is the distinction 
of good living from gluttony or guzzling. It is now 
looked upon as a bias or liking which one need not 
be ashamed of, as a social quality agreeable to the 
host, useful to the guest, and advantageous to 
science. In short, the gastronome is ranked with 
the connoisseurs or lovers of tho fine arts.* 

• But for tho reign of IjOuIs XVIII. being eo recent, our author 
would probably have referred to his a gastronome. 

J[n these he as certainly cquiUled Louis the Magn ill cent and his 
worthiest successor, as ho sivrp'assed them intolicctually and 
morally. His most famous maitre d^hdlel was the Duo d’Escars, of 
whom a Quarterly Reviewer says that, when ifbuiid his myal master 
were closeted together to meditate a dish, the Ministers of State 
were kept waiting in the antechamber, and the next day the 
official announcement regularly appeared — * M, Je Duo d'Eseari 
a tramUle dam U cabinet.* ^ 

The king had invented the frtfjTes h la purtTe d^artolamt and 
^invariably prepared it himself, assisted by the duke. On one 
occasion they had jointly composed a dish of morq than ordiniwy 
; -dimensions, and only consumed the whole of it. Id the middle of 
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One of the most recent creations in the develop- 
ment of gastronomy is the political banquet. It is 
given with the object of bringing some influence to 
bear directly on a large number of wills, the main 
requisite being abundance of good cheer, although 
it is geiierally lost upon the guests. Positive enjoy- 
ment, moreover, has but a very small share in such 
an entertainment. 

At last the restaurants appeared — an entirely new 
institution which has by no means received the 
attention it merits, and must therefore be separately 
treated. 


XXVIII. 

ON THE PARISIAN DINING-HOUSES. 

About the year 1770, after the glorious days of 
liouis XIV., the wild dissipation of the Regency, and 
the lon| tranquillity under the ministry of Cardinal 

the night the dulse was seized with a fit of indigestion, and his 
case was declarjed hopeless ; loyal to the last, ho ordered an atten- 
dant to wake apd inform the king, who miglit be exposed to a 
similar attack. His majesty was roused accordingly, and told that 
d’Escars was dying of his invention. “ Dying I ” oxclaimed 
• He Desire; “djjing of my truffes ^ la pur^ef I^^as right then; 1 
always said that I had the better stomach of the two." 
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Fleury, travellers arriving at Paris found its re- 
sources very poor in respect of good cheer. 

At last there was found a man of thought who 
formed for himself the conclusions that the same 
want being constantly reproduced every day about 
tho ^me time, consumers would crowd to cftiy place 
where they wfere sure the want would be agreeably 
satisfied ; that if the wing of a fowl were detached 
in favour of the first comer, a second would bo sure 
to present himself who would be satisfied with the 
thigh; that the excision of a choice slice in tho 
obscurity of the kitchen would not dishonour the 
remainder of the joint; that on having a good 
dinner served promptly and neatly, no man would 
grudge a small increase in tho charges; and that 
if tho guests wore to discuss the price or quality of 
the dishes ordered, there would be no end to it 


amongst so many details, and therefore there should 
be a fixed scale of charges ; afid, besides, that the 


«ombii\8ition of great variety of dishes with fixity of 
j)rices would have the advantage of being ^uitable 
to all fortuncTs. 


Numerous advantages flow from the use of restau- 
rants, on institution in which all Europe has 
imitated Paris. Thus, every man can dine tages of 
^vhen and how he chooses, according to 
the demands df business or pleasure ; a^ 
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having beforehand made his reckoning according* to 
the length of his purse, makes a hearty meal — sub- 
stantial, or refined, or dainty, as his special tastes ^ 
may incline — washes it down with the best wines, 
aromatizes it with mocha, and perfumes it with a 
favourite liqueur, the only restrictions being the 
vigour of his appetite or the capacity of his 
stomach. The Parisian dining-room is the para- 
dise of a gastronomer. 

Every man who has twenty francs at command 
can take a scat at the table of a first-class restau- 
rant, and will be at least as well served as at the 
table of a prince. 

When the philosophic eye scons the details of a 
Glance public dining-room, the action and variety* 
round a groups present much that is interest- 

dinlug' ^ 

room in ing. The background is occupied by the 
regular diners, who give their orders 
loudly, wait impatiently, eat hurriedly, pay, and go. 

That other group is a, family on a traveling 
cursion, who, satisfied with a frugal repast, give it 
a zest by ordering some dishes which lire quite new, 
to them, and evidently greatly enjoy the sight of 
all that goes on around. 

Close by them you see a Parisian couple, easily 
distinguished by the hat and shawl hung up ov^ 
their heads; You can see' that they have not had a,. 
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word to say to each other for a long time, and are 
probably waiting till it is time to go to the theatre, 
where the odds are that one of them will go to 
sleep. 

Beyond them are two lovers. You conclude 
they are so, from the anxious attentions of one, 
the sly coquetry of the other, and the love of 
good cheer shown by both. Pleasure sparkles in 
their eyes ; and from their choice of dishes, the 
present is sufficient to guess the past and foresee 
the future. 

At the centre tables are those who dine here 
daily. They know all the waiters by name, the 
latter telling them in confidence what dishes are 
fresh and new. Those gentlemen are the stock or 
staple customers, forming a nucleus or centre for 
others to gather round, like the decoy ducks used 
in Brittany to attract the wild ones. 

You also meet there people known to everybody 
by sight, and by sight only. They are quite at 
their ease, and frequently try to enter into conversa- 
tion with their neighbours. They^ belong Ibo a large 
class met only in Paris, who, without property, 
capital, or industry, spend a deal of money. 

. Finally, you may see here and there some 
foreigners, specially English, who stuff themselves 
with double* portions of meat, order the most ex- 
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pensive dishes, drink the most heady wines^^ and 
require assistance to leave the table. 

Among the artists to whoin is due the reputation 
of the Parisian restaurant, are Beauvilliers, Meet, 
Robert, Rose, Legacque, the Brothers Very, Henne- 
veu, and Baleine. 

Of these, the first-named, for more than fifteen 
Dmnersat principal restaurateur in Paris, 

lieaiivil- deserves a special notice. During the 
***^*^®* successive occupations of that town by the 
allied armies in 1814 and 1815, carriages of all 
kinds and nations were constantly to bo seen before 
his hotel; and, becoming acquainted with the 
officers of the different foreign troops, he was at 
last able to speak to them sufliciently well in their 
own tongue. 

Beauvilliers had a prodigious memory. It is said 
that he has recognized and welcomed men who had 
dined in his house once or twice some twenty years 
previously. 

When paying attention to a party of rich men, 
he used t6 point oNit any dish that might be passed 
over, some other that must be overtaken, or perhaps 
order a third .which nobody had yet thought of, at 
the same time sending for wine from a cellar of 
which he himself kept the key— all in so pleasant 
and courteoul^ a manner that such ordeirs seemed so 



ON THE PARISIAN DlNlNQ-llOUSES, 233 


many personal favours on his part. On his with- 
drawal, however, the bloated bill of costs and the 
bitterness of the mauvais quart d*heure de Bahelais 
f^ave ample proof that they had been dining in a 
Parisian restaurant. 

Beauvilliers made, unmade, and remaeJo his for- 
tune several times, though it docs not appear that 
ho left much to his heirs. 

At the table of our best restaurants, such as 
Verys’, or the Freres Proveii§aux,* our 
gastronome finds from the carte that lie arostuu- 
has at his disposal, as the elements of his ^*^^^*^* 
dinner, at least — 

12 soups. 

21 side dishes. 

1 5 to 20 entn^es of beef. 

20 entrdcs of mutton. 

30 of game and fowl. 

16 to 20 of veul. 

Moreover, the fortunate consumer may moisten 

* 

* THe Brothers Vdry and ^the Frbres Proven^aux (fiometimes 
called the Trois Freres), both in tho Palais Royal, are still great 
names to coujnio with in gastronomy. Wifen tho alJtod monarchs 
held Paris in 1814, tho two brothers Very supplied their table for 
tho daily charge of £120, not inehuliug wine; and in Pero la 
Chaise, on a magnificent monument erected to one of them, wo 
read that his ** whole life was consecrated to the useful arts.”' 

For a grand dinner and the best wines, thS Trois Freres has 
for generations held a foremost place, the attraction being 
enhanced by tho luxury and^ stylo of the accessories and sur- 
roundings, andlby the convenience of rooms for danoing. 


12 of pastry. 

24 of fish. 

15 roasts. 

50 entremetft, 

50 entries of dessert. 
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that long list with some thirty kinds of wine, accord- 
ing to his choice, from Burgundy to Tokay or Cape, 
and twenty or thirty sorts of perfumed liqueurs, 
without counting coffee and such mixtures as punch, 
negus, and so forth. 

Of the^ various constituent parts of an artistic 
dinner, Trance herself supplies the principal ; 
others are in imitation of English ones ; others come 
from Germany, as the sauerkraut; others from 
Spain; others from Italy, as macaroni, parmesan, 
Bologna sausages, polenta liqueurs; others from 
llussia, as caviare, smoked tongues ; others from 
Holland, as cod, cheese, pickled herring, anisette, 
cura9oa ; others from Asia, as rice, sago, karrik, soy; 
others from America, ets potatoes, ananas, chocolate, 
vanilla, sugar. The preceding list is a sufficient 
proof of the proposition advanced in another part 
of this work, that a Parisian dinner is thoroughly 
cosmopolitan, every country in the world furnishing 
some of its products. 
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XXIX. 

GASTRONOMIC PRINCIPLES PFI INTO 
PRACTICE. 

M. DE Borose lost his parents when young, and then 
became possessor of an income of forty thousand 
francs. Being carefully educated, he became, after 
passing through the terrible times of the Eevolution, 
an authority in matters of taste, especially in all 
that concerns the love of good living. 

M. do Borose used to say that gastronomy is 
nothing but a combination of reflection, to appreciate, 
with science, to make perfect. And he quoted 
Epicurus : ‘‘ Is man, then, made to despise the gifts 
of Nature ? Does he only come into this world to 
gather bitter fruits? For whom are those flowers 
which the gods cause to gro\f at the feet of mortals ? 
It is«a compliance with, the will of Providence to 
give way to our various natural inclinations; our 
duties conde from its laAvs, our. desires ffom its in- 
spirations.’’ He used to say also, with Professor 
Sebusien, that good things are intended for the 
good ; otherwise we should fall into Ihe absurdity of 
thinking that God has created them for the wicked. 

A little* time, reflection and experience soon 



236 GASTRONOMY AS A FINE ART. 

taught M. de Borose that the number of dishes 
being prfjtty well determined by custom, a good 
dinner is not much dearer than a bad one ; that for 
less than £20 more a year a man need never drink 
anything but the best wines; and that everything 
depends on the will of the master, on the order he 
keeps in his household, and the tone and energy 
which he imparts to the establishment generally. 

Starting from these fundamental points, the 
dinners of Berose assumed a character and import- 
ance quite classical. Kenown celebrated the enjoy- 
ment of the guests, and men were proud of having 
been invited ; some even praised the attractions of 
his table who had never sat at it, 

lie never asked those so-called gastronomes who 
are mere gluttons, whose belly is an abyss, and who 
oat anywhere, of anything, and to any amount. 
All his guests were men who, whilst devoting to the 
business in hand all the necessary time and atten- 
tion, never forgot that there' is a moment vrheii 
reason says to appetite, Non proeedes ampUuB — ^not a 
step further. 

Twice a week he invited ladies, taking care so to 
arrange matters that each of them should liave the 
exclusive attention of a chivalrous guest. On the 
first Monday of every month the parish clergyniah 
had his placOc^^at the table, sure of beiiig received 
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with respect and esteem ; and he is said to have 
more than once expressed a wish that every month 
had four first Mondays. 

With reference to tradesmen, he only trusted 
those who were honourable and just in their deal- 
ings with all, treating them as friends, .and some- 
times giving them assistance or advice. Ho made 
the fortune of his wine-merchant, by giving out that 
he was never guilty of adulteration — a virtue rare 
even at Athens in the times of Pericles, and by no 
means common in the nineteenth century. 

Those details may be forgiven in the case of 
M. Berose, who did much to refine gastronomic taste 
and elevate its tone, especially on reading the 
.closing scene which so lately saddened all who 
knew him. About the middle of last March he 
was invited to spend the day in the country with 
several friends. It was one of those unseasonably 
warm days, a forerunner offspring, and when they 
were out walking th6 sky suddenly became gloomy, 
and a frightful storm burst forth with thunder, rain 
and hail. Everybody ran for safety as* they could 
and where they could, and M. de Borose sought 
shelter under a poplar whose lower branches seemed 
to offer some protection. 

Ill-fated shelter I The tree’s lofty top rose to the 
clouds as if to find tBe electric fluid, and the rain 
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falliug down the branches served as its conductor. 
Suddenly a fearful explosion was heard, and the 
unfortunate pleasure-seeker fell dead without having 
time to breathe a sigh. 


XXX. 

GASTEONOMIO MYTHOLOGY. 

Gasterea is the tenth Muse ; she presides over the 
enjoyments of taste. 

She might lay claim to the empire of the universe, 
for the universe is nothing without life, and all that 
has life requires nourishment. 

She takes special pleasure in those rising grounds 
where the vine flourishes, or those which the orange- 
tree perfumes, in the thickets where the truffle 
grows, in the countries'" which abound in game and 
fruit. ^ < 

W'hcn she deigns to show herself, she assumes 
the form of a young girl, her zone the colour of 
fire, her hair black, her eyes azure-blue, and her 
figure and movements full of grace. Fair as the 
goddess of love, she is above all sovereignly 
beautiful. 

i' * ( ' 

Of all plax^es where Gasterea has altars, thai 
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which she prefers is the town, queen of the world, 
which the Seine imprisons between the marbles of 
his palaces. 

The worship of the goddess is simple. 'Every 
day, at sunrise, her priests come to remove the 
crown of flowers which adorns her statue, placing 
on it a new one, and singing in chorus one of the 
many hymns by which poetry has celebrated the 
boons which the immortal sheds abundantly upon 
the human race. 


TEANSITION. 

Whoevek has read me thus far with that attention 
which I have sought to excite and sustain, must 
have seen that in writing I had a double object in 
view, never lost sight 01. The first was to lay down 
the fiindamental theory ^f Gastronomy, so that she 
should take her place amongst the sciences in that 
rank to which she has an incontestable right. The 
second, to define with precision what ‘must bo 
understood by love of good living, so that for all 
time coming that social quality might be kept apart 
ifym gluttony and intemperance, with which many 
have absuTilly confoundfed it 
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Tlie misleading double use of the term was intro- 
duced by some intolerant moralists, who, being 
misled by an unrestrained zeal, were ever seeing 
excess whore tliere was only well-regulated enjoy- 
ment; for the treasures of nature have not been 
created to be trod under foot. The blunder was 
afterwards propagated by some unsocial gram- 
marians, who defined with their eyes shut, and swore 
in verha magistri. It is time suck an error were put 
a stop to, now that the matter is clear ; for at the 
present day there is nobody who has not a slight 
dash of the gastronome in his composition, and does 
not plume himself upon it ; there is nobody* who 
would not feel grossly insulted by being accused of 
gluttony, voracity, oi? intemperance. 

These two cardinal points having been fully 
treated, I might have laid my pen aside; but in 
fathoming subjects which touch everything, many 
things have come inVo my mind, such as some 
original anecdotes, witticisms, and similar ^ side- 
dishes, .which could not have been inserted in the 
theoretical part without breaking the continuity, 
but will, I trust, yield the reader some pleasurQ^.as a 
collection. 

A little mixture of something relating to my 
personal history could not be avoided; but t^t' 
element leaw^ room neither for discussion nor. 
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commentary. My principal recompense for the 
labour of this work is to find myself thus repro- 
duced in company with my friends. It is more 
especially when we are about to lose life that tl>c 
“I” and "me” become dear to ns; and if ono. 
talks of himself he must mention his frienUs. 


R 




VARIETIES. 


THE CURE’S OMELETTE. 

Evkrydody knows that for twenty years Madame R.* 
lias occupied the throne of beauty in Paris unchal- 
lenged. It is also w^ll-known that she is extremely 
charitable, taking interest in most of those schemes 
whose object is to console and assist the wretched. 

Wishing to consult M. le Cure on something con- 
nected with that subject, she called upon him at 
five o’clock one afternoon, and was astonished to 
find him already at table. She thought every- 
^body in Paris dined at six, not knowing that the 
eccte^astics generally begin early because they 
take a light collation in the evening. 

Madame R. was about to retire, but* the cure 
begged her to stay, either because the matter they 
were to talk about need not prevent him dining, or 
be<Jause a pretty woman is never a mar-feast for any 

^.^ This lady beea already referred to njpro than oace — 
aoifibly Uk.'^iE^^ter XIV. * 
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man; or, perhaps, because he bethought himself that 
somebody to talk to was all that was wanted to con^ 
vert his dining-room into a gastronomic Elysium. 

The table was laid with a neat white cloth, some 
old wine sparkled in a crystal decanter, the white 
porcelain *was of the choicest quality, the plates 
had heaters of boiling water under them, and a 
servant, demure but neat, was in attendance. 

The repast was a happy mean between the frugal 
and the luxurious. Some fish soup had just been 
removed, and there was now on the table a salmon- 
trout, an omelette, and a salad. 

My dinner shows you what perhaps you did not 
know,” said the pastor with a smile, “ that, ac- 
cording to the laws of the Church, meat is forbidden 
to-day.” The visitor bowed her assent, but at the 
same time, as a private note informs me, slightly 
blushed, which, however, by no means prevented 
the curi from eating. 

Operations were already begun upon the trout, its ' 
upper side being fully disposed of ; the sauce gave 
proof of a skilful hand, and the pastor’s features 
betokened inward satisfaction. 

That dish removed, he attacked the omelette, . 
which was round, full-bellied, and cooked to a 
nicety. At the first stroke of the spoon there ran ^ 
out a thick Juice, tempting both to sig&t and smell ; 
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the dish seemed full of it, and my dear cousin con- 
fessed that her mouth watered. 

Some signs of natural sympathy did not escape 
the cur4 accustomed to watch the passions of men ; 
and, as if in answer to a question which Madame B. 
took great care not to put, " This is a tunny ome- 
lette,” said he. " My housekeeper has a wonderful 
knack at them. Nobody ever tastes them without 
complimenting me.” " I am not at all astonished,” 
replied the lady visitor ; " for on our worldly tables 
there is never seen an omelette half so tempting.” 

This was followed by the salad — a finishing item 
which I recommend to the use of all who have 
faith in my teaching, for salad refreshes without 
fatiguing, and strengthens without irritating. I 
usually say it renews one’s youth. 

The dinner did not interrupt their conversation. 
Besides the matter in hand, they spoke of the events 
of the time, the hopes of the Church, and other 
topics. The dessert {lasted, consisting of some Sept- 
moncel cheese, three apples, and some preserved 
iruit ; and then the servant placed on a Small tabic 
a cup of hot mocha, clear as amber, and filling the 
room with its aroma. 

Having sipped his coffee, the cur4 Wd grace. I 
never drink spirits,” he said as they rose; ^*it is a 
superfluity \ offer to *my guests, Ifut personally 



246 GASTRONOMY AS A FINE ART. 

reserve as a resource for old age, should it please 
God that I live so long.” 

In the mean time, six o’clock had arrived, and 
Madame E., hurrying home, found herself lato for 
dinner, and several friends waiting for her whom she 
had invited for that day. I was one of tlie party, 
and thus came to hear of the cure’s omelette ; for 
our hostess did nothing but speak of it during 
dinner, and everybody was certain it must have 
been excellent. 

Thus it is that, as a propagator of truths, I feel it 
my duty to make known the preparation ; and I give 
it the more willingly to all lovers of the art, that I 
have not been able to find it in any cookery-book. 

Hash up together the roes of two carp, carefully 
Tunny bleached, a piece of fresh tunny and a 
omelcite little minced shallot; when well mixed, 
tor six. whole into a saucepan with a 

lump of the best butter, and whip it up till the 
butter is melted. That constitutes the speciaiy;y of 
the omelette. 

Then, in* an oval dish, mix separately a lump of 
butter with parsley and chives, and squeezing over 
it the juice of a lemon, place it over hot embers in 
readiness. 

Next, complete the omelette by beating up 
twelve eggs, ^uring in the roes and Hunny, and 
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stirring till all is well mixed ; then, when properly 
finished, and of the proper form and consistence, 
spread it out skilfully on the oval dish which you 
have ready to receive it, and serve up to be eaten at 
once. 

This dish should be reserved for breakfasts of 
refinement, for connoisseurs in gastronomic a word of 
art— those who understand eating, and 
where all eat with judgment ; but, especially, let it 
be washed down with some good old wine, and you 
will see wonders* 


EGGS IN GRAVY. 

One day I was conducting two ladies to Melun, 
and on reaching Montgeron, after several hours’ 
travelling, we felt hungry -enough to eat an ox. 
AlasJ the inn we stoj^pod at, though looking decent 
enough, had nothing but an emj)ty larder. Three 
stage-coaches and two post-chaises had 1)een before 
us, and, like the Egyptian locusts, had devoured 
everything. 

Looking into the kitchen, how'ev^, I saw turning 
on the spit a leg of mutton, the very thing wanted. 
The longing glances of the ladies wt^e in vain, for 
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it belonged to three Englishmen who had brought 
it, and were now patiently waiting, chatting over a 
bottle of champagne. 

“ But, surely,” said I, in a mixed -tone of annoy- 
ance and entreaty, “ you might fry us those eggs in 
the gravy ^f this roast : what with that and a ctip 
of coffee with country cream to it, we shall be 
resigned to our fate.” “Certainly,” answered the 
cook ; “ the gravy I have a right to dispose of, and 
in two minutes you’ll have your dish.” 

Whilst he was breaking the eggs I went to the 
fireplace, and with my travelling knife made in the 
forbidden gigot a dozen deep wounds, letting every 
drop of the gravy run out. Then, watching the 
preparation of the eggs, lest anything should spoil 
my plot, I took possession of the dish and carried 
it to our room. We of course made a capital meal, 
laughing loudly every time we thought of ourselves 
having the best part of the roast, and our friends, 
the English, chewing the remainder. 


A NATIONAL VICTORY. 

Dobu^o my stay in New York, I sometimes spent 
an evening at Little’s Hotel, a sort of cafe*reBtaurani 
where one could have a basin of turtle-sbup in the 
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forenoon, and at night all the usual American re- 
freshments. 

My usual companions there were the Viscount 
la Massue and Jean-Eodolphe Fehr, emignints like 
myself. We treated ourselves to a welsh-rabbit, 
washed down with ale or cider, and spent*the even- 
ing quietly, talking about our misfortunes, our en- 
joyments, and our hopes. 

I made the acquaintance there of a Mr. Wilkinson 
(a Jamaica planter), and a friend of his, who accom- 
panied him everywhere. Tho latter, whose name 
I never heard, was one of the most singular men I 
over met ; he had a square-shaped face and quick 
eyes, seemed to watch everything carefully, but 
never spoke, and his features showed as little change 
as those of a blind man. Only, when he heard a 
merry joke or something humorous, his face ex- 
panded, and shutting his eyes and opening a mouth 
as wide as the lower end of strumpet, he gave vent 
to a sert of horse-laugh. , As for Mr. Wilkinson, who 
was a man of about dfty, he had all the manners 
and bearing of a gentleman. 

One evening, then, Mr. Wilkinson invite us to 
dine with him, and on my accepting for myself and 
my ttvo friends, the appointment was*made for three 
o'clock next day.- * Just before leaving, however, the 
waiter told me quietly that the planteri} had ordered 
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a good dinner, with special directions about 
wine and spirits, their intention being to test our 
drinking powers, for the big-mouthed man had 
said that he was sure he could himself put the 
Frenchmen under the table. 

Had a tsense of honour allowed, this news would 
have made me back out of the engagement. But 
what would the English planters have said of such 
apparent cowardice ? Hence the maxim of Marshal 
Saxe was adopted: Since the wine is drawn it 
must be drunk.” 

Next morning I sent for Fehr and La Jilassue to 
give them formal warning, and advised them to 
drink in small draughts, or even contrive cleverly 
to get rid of their wine sometimes without drinking, 
and above all to eat slowly and moderately. More- 
over, wo shared between us a plate of bitter almonds,' 
which I had heard praised for their property of 
counteracting alcoholic fumes. 

Thus armed, physically and morally, we kept our 
appointment with the Jamaicans, and soon after, 
dinner walb sorveci. It consisted of an enormous 
joint of beef and a turkey, with vegetables, followed 
by a salad and a tart. We drank in the French 
fashion ; that is^to say, the wine was served from the 
cpmmencement. It was good ciaret, then much 
cheaper ther^ than in France/ becau& so many 
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cargoes had arrived that the market was too fully 
stocked. Mr. Wilkinson did the honours of the 
table admirably ; his friend seemed buried in his 
plate, never saying a word, and sometimes looking 
at us sideways, or laughing with the corners of his 
mouth. 

I was delighted with my two acolytes. La 
Massue, in spite of his great digestive powers, spent 
as much time over his meat as a finicking young 
lady, and Fclir from time to time cleverly smug- 
gled his wine into a beer-pot which stood at the end 
of the table. 

After the claret came port, and after the port 
madeira, to which we stuck for a long time. On 
the arrival of the dessert — consisting of a pat of 
butter, cheese, and cocoa and hickory nuts— toasts 
were drunk to the health of kings, the liberty of 
peoples, and the beauty of the ladies — especially 
Ik^r. Wilkinson’s daughter Maria, the prettiest girl, 
as ho assured us, in the wjiole island of Jamaica. 

After the wine came the spirits, namely, rum, 
brandy, and whisky, and with the* spirits,® songs. I 
saw we w'ore in for it, and to avoid the spirits, 

I called for punch. The landlord himself, no doubt 
instructed beforehand, brought in •a bowl large 
'enough for forty. No such capacious drinking 
vessel is eve^ seen in Ffance, 
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Soon after, Mr. Wilkinson suddenly started to 
liis feet, and began to sing loudly the national air, 
“ llulo Britannia,” but could never get over those 
two words ; his strength failed him ; he let himself 
fall back on his chair, and thence rolled under the 
table. His friend, seeing him in such a case, 
grinned one of his loudest horse-laughs, and, stoop- 
ing down to assist him, fell by his side. 

This unexpected denoument gave me inexpressible 
relief. Hinging for the landlord, I asked him “ to 
see that the gentlemen were properly attended 
to,” as the phrase was, and we drank with him to 
their health in a parting glass of the punch. Mean- 
time, the waiter, with assistants, had taken posses- 
sion of the vanquished, and were carrying them 
home, feet foremost, according to the English 
formula. The friend preserved the same absolute 
immobility, and Mr. Wilkinson was still trying to 
sing “ Kule Britannia,’^ 

Next day, seeing an account of our dinner jin the 
New York papers, with the’ remark that the two 
Englishman were ill, 1 went to pay them a visit. 
The friend I foimd stupefied with a severe attack of 
indigestion, and Mn Wilkinson confined to his chair 
by an attack of gout. He seemed pleased with my 
visit, one of his remarks being, “ My dear sir, you • 
are very go^Jd company indeed, but4oo hard a 
drinker for us.’^ 
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DEFEAT OF A GENERAT^ 

The other day I saw an instance of the extreme 
imperturbability of members of the College of 
Apothecaries. , 

Paying a visit to my friend, General Bouviev, I 
found him walking up and down his room with a 
look of annoyance. 

Here,” said he, handing mo a piece of paper, 
‘'give mo your opinion of this; you are a judge of 
those matters.” 

I took the paper, and was astonished to see that 
it was an account of charges for medicines. 

“ Faith ! ” said I, “ you know the custom of that 
body whose services you have engaged. It is very 
possible that the limits have been exceeded; but 
why do you wear an embroidered coat, three orders, 
and a laced hat ? ” 

" Hold your tongue;” said he impatiently ; " this 
charge is abominable. 'But you’ll see my ' scorcher * 
presently, for I have sent fo/ him, end he is 
coming.” 

As he spoke the door opened, and, we saw a man 

about fifty-five, carefuDy dressed^ of tall stature, 
and composed demeanour. 

^ Sir,” salB the geneAl to him, " the bill you have 
s^nt me is a regular physician’s account.” 
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The Dark Man\ Sir, I am not a physician, 

Oeneral Ajid what, then, are yon, sir ? 

The D. M. Sir, I am an apothecary. 

G. Well, Kr. Apothecary, your assistant must 
have told, you— — ' , 

The D. Sir, I have no assistant. 

G. Then what was that young man ? 

The D. M. Sir, he is a pupil. 

G. I wished to tell you, sir, that your drugs— ^ 

The D. M, I don’t sell any drugs. 

G, What, then, do you sell, sir ? 

The D, M. Sir, I sell medicine. 

There the discussion ended. The general, 
ashamed of having committed so many solecisms, 
and of being so backward in a knowledge of the 
pharmaceutical language, lost his self-possession, 
forgot what he had to say, and paid whatever they 
wished. 


TEE GASTRONOME ABROAD. 

t. 

Ik a preceding chapter I have shown the immense 
advantages which France gained from good living 
during the eveifts of 1815. Similarly, the emigrants 
reaped great profit from the universal propensity. 
While passing through Boston^ I taught Julien, 
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the hotel-keeper, to make a fonct^e^ such as I 
' have described elsewhere. This dish,- a novelty to 
the Americans, became so much the rage, that when 
I wa^ in New York, he felt himself obliged, by way 
"thanks, to send me the rump of one* of those 
beautiful little roe-bucks brought in winter from 
* Canada, and it was found exquisite by the chosen 
cbmmitteo whom I convoked for the occasion. 

"Collet, also, a French captain, made a small for- 
tune in New York about the same time, by making 
ices and sherbets. The women, in particular, never 
tired of this new pleasure, being especially as- 
tonished that they could be kept so cold at a 
sumnmr-heat of ninety degrees. 

Whilst staying at Cologne, I met a gentleman 
from Brittany who had done very well when in 
. exile by keeping a dining-house. 

I could multiply such examples indefinitely, but 
I' prefer to tell the story of a Frenchman, of 
Limousin, who made liis fortune in London by his 
skill in mixing a salad! Although his means were 
very limited, Albignac (so he *was csAled, if I 
remember aright) went ono day to dine in one of 
the most famous taverns in London. Whilst ho 
was finishing his succulent beef-steak, there were 
five or six young dandies of good family regaling 
themselves at a neighllburing table, •pne of them 
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\ 

came to him, and said very politely, is said 

that your nation excels in the art of making salads ; 
will you be so good as oblige us by mixing one?*’ 

D’Albignac consenting; after a- little hesitation, 
ordered all that he thought necessary for the ex- 
pected masterpiece, used his best endeavours, and 
had the good luck to succeed. 

Whilst studying the ingredients, he answered 
frankly all questions about himself. He said he 
was an emigrant, and admitted, not without some 
natural shame, that he was receiving assistance from 
the English Government — a circumstance which no 
doubt authorized one of the young men to slip into 
the exile’s hand a five-pound note, and insist on his 
keeping it. 

Ho had given his address, and some time after, he 
received a very civil note, requesting him to go and 
mix a salad in one of the finest houses in Grosvenor 
Square. D’Albignac arrived punctually, after fur- 
nishing himself with somq s]pecial seasoning? and 
maturing his plans. He had' the good luck to suc- 
ceed again". 

The firat party for whom he had manipulated had 
exaggerated tlie merits of his salad, and the second 
company made" so much more noise about it, .that 
d’Albignao’s reputation was already made. He was 
known as the^fashionable salad-maker, and soon had 
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a gi^, in order to keep his appointments, with a ser- 
vant to bring in his mahogany-case, containing all 
the ingredients — such as vinegars of different 
flavours, oils with or without a fruity taste, soy, 
caviare, truffles, anchovies, ketchups, gravies, and 
even hard-boiled eggs. . 

Later, he got cases made to order, furnished them 
completely, and sold them by hundreds. In short, 
having diligently carried out his plans with sense 
and discretion, he came to realize a fortune of more 
than eighty thousand francs ; and returning to his 
own country when peace was restored, he invested 
sixty thousand in the public funds — then selling at 
fifty per cent. — and the rest in a small estate in 
Limousin, his -native country. And for aught I 
know, he still lives there, contented and happy, 
because he has the wisdom to limit his desires. 


MOBE RECOLLECTIONS OF AN EXILE. 

What excellent dinners we emigrants used to make 
at Lausanne, at the Gold Lion I For two shillings 
there was passed in review before us Ihree complete 
courses, including, amongst other dishes, good game 
from the iteighbouring mountains, /md excellent 

8 
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fish from the lake of Geneva, all moistened with a 
cheap white wine, as clear as crystal, which would 
have made a hermit drink. 

At the head of the table sat a canon of Notre- 
Dame do Paris (would he were still alive !), who was 
perfectly /Ut home, and before whom the innkeeper 
always placed the best dishes. He was good 
enough to pay me particular attention, and invited 
mo to accompany him; but, hurried along by the 
course of circumstances then disturbing Europe, I 
set out for the United States, and found there a 
place of refuge, occupation, and repose. 

So well did I like America, that, on leaving it 
after three years’ residence, all I prayed for was 
that I should not have less happiness in the 
Old World than I had had in the New. This 
success I mainly attribute to the fact that, on 
arriving amongst the Americans, I spoke as they 
did,* dressed as they^iid, and took great care not 
to show more knowledge of ^ the world than they 
did. 

It was *when thus peacefully quitting a country 

* * Dining one day at the same table with a Creole who had been 

two years in Ne\fr York without knowing enough of English to 
ask for bread, 1 expressed my astonishment. **Bah!*’ said he, 
shrugging his shoulders ; ^ do you think I should be so soft as. , 
to give myself the trouble of studying the language of popple who 
are so oross and ^sullen looking? 
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where I had been on friendly terms with everybody, 
and when in all creation there was not a gtory of 
fcathcrless biped more full of love for his ^ battle, 
fellow-creatures, that an incident occurred which 
was within an ace of involving me in a dire tragedy. 

It was on the steamboat at New York. There 
were several Frenchmen on board, including M. 
Gauthier, a man well known in Paris ; and having 
been much delayed at a critical time of the tide, 
they showed considerable impatience on finding that 
the only reason was that two American passengers 
had not yet come on board. I at fimt paid little 
attention to their grumbling, for I felt in low spirits, 
and was thinking of the lot in store for me in 
France, when all at once a startling uproar broke 
forth, and I saw that it was caused by Gauthier, who 
had given an American a box on the ear sufiicient 
to have knocked down a rhinoceros. 

The confusion was frightfu]^ The words " French,” 
"American,” were bandied about till the quarrel 
became a national one/ and it was seriously pro- 
posed that the whole of the Frenchmen Ishould be 
thrown overboard. Being tho likeliest, from my 
build and height, to make resistance, the most 
prominent hostile Yankee came to me in warlike 
* attitude. He was as high as ‘a church-tower, and 
stout in pr^ortion; Isit on taking* his measure 
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with steadfast and keen look, I saw that he was 
of a lymphatic temperament, with a bloated face, 
dull eyes, small head, and a woman’s legs. 

“ Do you think you can bully iho ? ” I shouted, 
swearing at him in the strongest terms of English 
invective,* 1*11 throw you overboard like a dead cat. 
If I find you too heavy, I’ll cling to you with hands, 
legs, teeth, nails, everything; and if I cannot do 
better, wo’ll go together to the bottom: my life is 
nothing to send such a dog to hell ! Come on ! ” 

Of course, my figure, action, and attitude showed 
the truth o^niy words (for I felt as strong as a 
Hercules). My man seemed to lose an inch in 
height, his anns fell, and his face became longer. 
In short, he showed such evident marks of fear that 
one of his countrymen came to interpose. It was 
well he did so, for I was then an active fellow, and 
the inhabitant of the New World was pretty certain 
to feel that those who bathe in the Purens * have 
tough sinews and well-knit ftames. j 

Meantime, words of peace were already heard on 
another part of the deck, the arrival of the two 
unpunctual Americans diverted the attention of 
some, and already the ship was getting under way. 

* * A clear stream that rises above Roussillon, passes near Belley, 
tho author’s native town, and falls into the Rhone above Feyrieux. * 
The trout Caught in it have pink-o^douied flesh, while that of the 
pike is whito as ivory.’ 
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A few minutes after, I went to look for Gauthier, 
in order to scold him for his hot-headedness, and 
found him sitting at the same table with the man 
he had slapped, in presence of a most attractive- 
looking ham, and a jug of beer about half a yard 
high. 


A BUNCH OP ASPARAGUS, 

On my way to the Palais- Royal, one line day in 
February, I halted before the sbog of Madame 
Chevet, with whom I am rather a favourite, to look 
at a bunch of asparagus, the smallest stick of which 
was thicker than my forefinger. Forty francs was 
the price of it. ‘‘ They are certainly very fine ones,” 
said I, “ but, at that price, scarcely any one except 
a king or prince could cat them.” 

‘‘ You are mistaken,” replied she ; ‘‘ such choice 
ones^s those never enter palaces, where they wish 
for what is fine and Aot what is magnificent. For 
all that, my bunch of asparagusVill not stay long 
on hand. Why, at this very moment,” she continued, 
“ there are at least three hundred, wealthy men, 
financiers, capitalists, wholesale merchants, and so on, 
who must stay indoors for the gout, tho fear of 
taking colfl, the doctt>r’s orders, and other causes 
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which don’t prevent them from eating. They sit 
by the fire, puzzling their brains to know what will 
j)lease their palate, and at last they send a footman 
on a voyage of discovery. Ho comes to my shop, 
notices the asparagus, makes his report, and the 
bunch is ^carried off at any price. Or perhaps a 
pretty young woman is passing with her lover, and 
says, * Just look, dear, at the beautiful asparagus ; 
let us buy the bundle — you know how well my maid 
makes tlie sauce.’ Or, again, there is a wager, or a 
christening-dinner, or a sudden rise in stocks, or a 
hundred other things.” 

As she was talking, two big Englishmen who 
were passing, arm-in-arm, stopped near us, their 
faces expressing their admiration. One of them 
told her to wrap up the wonderful bunch, without 
even asking the price ; then, after paying, put it 
under his arm and carried it off, whistling ** God 
save the King.” ^ 

** There, sir!” said Madame Chevet, laughing; 
^ that’s another chance just as common as the rest, 
though I have not Wntioned it” 
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THE FONDUE. 

Tins dish is of Swiss origm. It is a healthy, 
savoury, and appetizing dish, quickly dressed, and 
always convenient to place before unexpected guests. 
It has, besides, received honourable mention in a 
previous chapter, and I now proceed to give the 
official recipe. 

Take first as many eggs as there are guests, and 
then about a third as much by weight of the best 
Gruyorcs clieese, and the half of that of butter. 
Break and beat up the eggs well in a saucepan, then 
add the butter and the cheese, grated or cut in small 
pieces ; place the saucepan on the fire, and stir with 
a wooden spoon till it is of a thick and soft con- 
sistence ; put in salt according to the ago of tlio 
cheese, and a strong dose of pepper — that being a 
special attribute of this ancient dish. Finally, let 
it be* brought to table^ on a hot dish, and, if some 
of your best wine is brought aiyl the bottle passes 
briskly, you will see wonders. 
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THE CHEVALIEES AND ABBHS. 

T HAVE already twice referred to these two gas- 
tronomic /jatcgories, now no more existing. They 
will probably again appear towards the end of this 
present century, but such a phenomenon will require 
the coincidence of many future contingencies. 
Therefore, since they have disappeared more than 
thirty years, I, as a painter of manners, give them 
another touch of my brush. 

The main qualifications latterly for a chevalier 
were education and a good figure. Most of them 
wore handsome fellows, and only too ready to draw 
their swords. Some would call you out if you only 
looked at them. 

One of the most famous in my time was the 
Chevalier de S. He so^ight a quarrel with a young 
man who had just arrived from Charolles, and* they 
went to fight on the marshy ground which then lay 
behind the^ houses of the Chaussfo d*Antin. 

From the action and attitude of the young 
stranger, S. soon saw that he had to do with* no 
novice ; that, however, did not make him hesitate 
about resolving to try his mettle. But at the fimt 
movement h& made, the Cliarollian gS.ve an un- 
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expected lunge, so well delivered that the chevalier 
was dead before he had time to fall. One of his 
friends, who had been looking on, carefully and 
silently examined the wound of such startling effect, 
and the direction which the sword had taken. A 
most artistic thrust,” said he, os he turfled to go ; 
“that young fellow is a master of fence.” It was 
all the funeral oration the dead man got. 

Beside their common love for good living, there 
was this in common with the two categories, Tho 
that many young men of good position 
assumed the title on coming to Paris. The title of 
jibbe was very convenient — with a slight modification 
of the dress one seemed quite professional ; then ho 
could mix with all ranks in society ; ho was invited 
everywlicre, petted, sought after; and there was no 
family without their abbe. 

Chevaliers will be found again, if, as we trust, 
peace is long continued ;^but unless there be a 
mighty change in the ecclesiastical achninistration, 
the race of abbes is irretrievably lost. The day of 
“sinecures” is over, and we have now* gone back 
to the principles of the primitive Church — henejiduin 
yroj^ter 
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MISCELLANEA. 

‘‘ My Lord Councillor,” said a dowager marchioness 
one day, from tlie head of her toble, “ which do you 
prefer, Burgundy or Bordeaux ? ” That, my lady,” < 
answered the magistrate in an oracular tone, “ is a 
trial in which there is so much pleasure in the 
examination of both sides, that I always adjourn for 
a week the pronouncing of the verdict.” 

It is people of sense and culture, especially, who 
hold the love of good living in honour. Other men 
are incapable of an operation consisting* in series 
of appreciations and judgments. Tlie Countess do 
Genlis boasts, in her memoirs, of having taught a 
German lady, who had shown her attentions, the 
way to prepare as many as seven different delicious 
dishes. 

M. de Pensey, late President of the Cou'rt of 
Cassation, a man ^hose wit and gaiety have braved 
the snows of age, once said, in 1812 , to three of the 
most distinguished men of science of that period 
(Laplace, Chaptal and Berthollet), ** I consider the 
discovery of a new dish as a far more interesting 
event than the discovery of a star ; ^ for dishes 
increase the iSum of human enjoyment, whereas 
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there are always plenty of stars to be seen. I can- 
not consider the scicfnccs as sufEciently honoured or 
worthily represented until I see a cook, in virtue of 
his art, sit in the first class of the French Institute.” 

"I have but a poor notion of that man,” said 
Count M., speaking of a political candidate who had 
just got placed ; “he says ho never tasted Richelieu- 
piidding or hoard of cutlets d la Sovbise.^' * 


VISIT TO AN ABBEY. 

When in my twenty-sixth year, a troop of amateur 
musicians, of whom I was leader, started at one 
o’clock on a fine summer’s morning to go to St. 
Sulpicc, an abbey placed on one of the highest 
mountains in my native parish. It was the day of 
St. Bernard, the patron saiilt, and we were to assist 
in thfi choir, and, as tli6 abbot said in giving the 
invitation, have the honour of* being, the first 
Orpheuses to penetrate into those lofty rc‘gions. 

Arriving at daybreak, wo w^ero rec^ved by the 
father cellarer, who had a quadrangijiar face with a 

Contrariwise, of an English Baron, a Q.O. and M.P. is re- 
ported to liaveesaid — “ He wip a good man, an execllunt man ; 
he hadjthe best melted butter^ ever tasted in 
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monumental nose. Welcome, gentlemen,” said 
the good father; ‘‘our venerable abbot is still in 
bed, but if you come with me you will see that you 
were expected.” 

In the refectory we saw something to delight us. 
In the centre of a spacious table rose a pasty large 
as a church, flanked on the north by a quarter of 
cold veal, on the south by an enormous ham, on the 
east by a pyramid of butter, and on the west by a 
huge supply of artichokes done with hot sauce. 
Wo saw, besides, fruits of difierent kinds, plates, 
knives, silver spoons and forks, and at the end of 
the table the lay-brothers and servants, ready to 
wait upon us, astonished to find thenisolves up so 
early. In one corner of the refectory was seen a 
pile of more than a hundred bottles, constantly 
watered by a natural fountain. If the aroma of 
mocha did not please our nostrils, it was because, in 
those heroic times, coffea was not yet taken so early. 

In church, we performed "a (Symphony at the 
offertory and an ^nthom at the elevation, finishing 
with a quartet of wind instruments. And, in 
spite of the sneei’s cast upon amateur music, truth 
obliges me tu say that we got through it pretty 
well. 

After receiving much praise from the fathers and 
thanks from •the abbot, we Sat down to dinne^. It 
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was served in the style of the fifteenth century : 
few side dishes, few nicknacks, but an excellent 
choice of meat, wholesome stews, and, above all, 
vegetables of a flavour unknown in the lower 
regions. We wished for nothing. 

There was no lack of liqueurs, but 'the coflce 
especially deserves mention. It was wonderfully 
clear, well-flavoured, and hot ; but, more than that, 
it was not handed round in those diminished vessels 
termed ‘^cups” on the banks of the Seine, but in 
handsome and capacious bowls, into which the thick 
lips of the good fathers plunged at pleasure, absorb- 
ing the refreshing beverage with peculiar sounds of 
enjoyment. 

After vespers, during which we executed between 
the psalms some music I had composed for the 
occasion, we went to enjoy the mountain air, which 
not only cheers the spirits, but stimulates the 
imagination. 

By the time we entered again, it was late, and 
the abbot having said good-night to all, we began 
to spend an evening of considerable •gaiety, the 
fathers being then allowed fuller liberty. Every 
day is not St. Bernard’s, as the abbolj/Said. 

About nine o’clock supper was sfirved : a supper, 
in art and refinement, several ages in advance of the 
dinner* l^en, towards the close ot, the evening, 
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some one called aloud, ‘‘Father cellarer, what’s 
come of your dish ? ” “ You are perfectly right,” 
replied the good brother; “I’m not cellarer for 
nothing.” 

Leaving the room, he quickly came back with 
three attendants, one carrying a quantity of buttered 
toast, and the other two loaded with a table bearing 
a bowl of burning brandy — in fact, a sort of punch. 
This arrival was received with acclamation, and 
ample justice done to it; and as the abbey clock 
sounded midnight, efich of us retired to his room to 
enjoy that sweet sleep to which the toils of the day 
inclined and entitled him* 


THE GASTRONOME IN LUCK. 

One day, mounted on niy good horse Joy, I was 
crossing the smiling slopes, of the Jura. It was in 
the worst days of the Revolution, and I was on my 
way to Dole, to see the representative Pr6t, and get 
from him a safe-conduct which might prevent me 
from going tc» prison, and thence, probably, to the 
guillotine. 

Halting at an inn in the village of Mont-sous- 
Yaudrey, I looked into the kitchen, after seeing to 
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my nag’s comforts, and found something to delight 
the eyes of a traveller. A spit was turning before a 
glowing fire, admirably furnished with quails, royal 
quails; and close by, I saw ready cooked one of 
those plump leverets, unknown to men in town, the 
perfume of which would fill a church. 

‘‘ Good ! ” said I to myself, cheered at the sight ; 
“ I am not entirely abandoned by Providence. A 
traveller may gather a flower by the wayside ; time 
enough afterwards to talk of dying.” 

To my grievous disappointment I found that what 
I saw was for some gentlemen of the law who had 
been engaged near the village as legal experts. For 
me there was nothing but potato soup, and the beef 
which had been boiled in it, with some shoulder of 
mutton and haricots. That tempting bill of faro 
which I had fondly imagined to myself only made 
me feel more desolate, and I was again overwhelmed 
with my misfortunes. ^ 

I s^n, however, regained courage, for on sending 
a message to them, the gentlemen said they would 
be delighted to have me at the same tftble. And 
what a dinner we made I I remember particularly 
a chicken frieassee^ richly dowered^ith truflflos, 
sufficient to have renewed the youin of Tithonus. 
The dessert consisted of vanilla cream, some choice 
cheese, and !ruit ; and 4re moistened t^e whole, first 
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with a light piiik-colourcd wine, then with some 
hermitage, and afterwards with some soft and gene- 
rous wine of a straw-colour. 

The excellence of the dinner was surpassed by its 
gaiety. After the events of those days had been 
discussed, «uot without some circumspection, wo got 
as intimate as boon-companions. Stories were told 
JVpd jsdiigs wore sung; and, strange enough, J actually 
(‘omposed an impromptu for the occasion, which was, 
of course, immensely applauded. Here it is : — 


In travelling what joy to find 
Some boon^companions to oui mind ; 

*Tia true Elybinm 1 

With such good follows, frank and free, 

— Not caring what Bhoiild como, — 

Td spend tho time light merrily, 

For four nights, or 
A fortnight horo ; 

One month, or 
A twelvemonth clear ; 

And bless the gods for such good cheer, 

s 

The reader will admit that any man who^ with 
tho Kevolutionists dogging his stops, could thus 
amuse hidiself, must have had the head and heart 
a Frenchman. 

My ilBW. f^^nds insisted on my staying to spend 
the evening, at least, but I at last convinced them 
that my journey was by no means one of pleasure. ’ 
Should any pf them still live, and this record fall 
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into tlieir hands, I would have them believe that 
after more than thirty years I now write tliese words 
with the most lively feelings of gratitude. 

On reaching Dole, I was by no means favourably 
received by M. Prot. He seemed to regard me with 
suspicion, and I was glad to get off withbut being 
arrested. He was not exactly a bad man, but being 
of small capacity, he did know how to empl^]^^e 
formidable power put in his hands — he was like a 
child armed with the club of Hercules. 

]\r. Amondru, however, whose name I have great 
pleasure in mentioning, succeeded, though with con- 
siderable difficulty, in getting him to accent an 
invitation to supper. Madame Prot also camtf ; and, 
on paying my respects to her, I soon found (oh, 
happiness unlooked for !) that she was passionately 
fond of music; and in an instant, as it were, our 
hearts beat in unison. She spoke to me of books 
on musical composition — I l^uew them all; she spoke 
to ma of 4he most fashionable operas — I had them 
by heart \ she named the most ^famous singers — 
I had seen nearly all of them. She could have 
talked for over, not having for a long tiynb met 
any one with whom she could discus^e^ favourite 
study. 

After sup^r she sent for some of her music-books. 
She sang, I sang, we sang. I never jtiit more soul 
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into my music, never had more enjoyment in it. 
M. Prot had already several times spoken of goings, 
but she paid no heed, till at last we finished in 
grand style by singing the duet, “ Vous souvient-il 
de cette fete ? ” in La Fausse Magio/^ 

Now was the moment of parting. ^ Citizen,*^ said 
]\Tadame Prot to me, ^ no one who has cultivated 
the fine arts as you have done can betray his 
country. I know your object is to get something 
from my husband. You shall have it, I promise 
you.” 

On this speech, so consoling to me, I kissed her 
hand with a full heart. Next morning I received 
my safe-conduct, duly signed and magnificently 
sealed, and thus was accomplished the object of my 
journey. I returned homewards with head erect ; 
and thanks to Harmony, lovely daughter of heaven, 
my ascension was for a good number of years 
postponed. 
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rOETRY. 

No verso, you know, MooccnaB, can live long 
Writ by a watcr-driukor. Since the day 
When Bacchus took us poets into pay 
With fauns and satyrs, tho celestial Nine • 

Have smelt each morning of last evening's wineii 
The praises heaped by Homer on the bowl 
At once convict him as a thirsty soul : 

And father Ennius ne’er could be provoked 
To bing of battles till his lips were soaked. 

“ Lot toinporato folk write versos in the hall 
Where bonds change hands, abstainers not at all 
£o ran my edict : now tho clan drinks hard. 

And vinous breath distinguishes a bard. 

Ck>NiNOTON*8 Horace. 

Dll) time allow, I should have extracted and classi- 
fied all the poetry of epicures, from the days of 
the ancient Greeks and llomaiis to our own time, 
arranging it historically, to show how speech or 
literature as a fine art is intimately allied to 
gastronomy. 

The following air is by.Motin, said to be the first 
in France to write drinking sonfjs. It smacks of 
the good old six-bottle times^ and doe^ not lack 
poetic ardour — 


PBAISE OF WINU. 

A tavern is the home for me t 
^ There 1 live jollily and free. 
And wisB no bettor place. 
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Kach ^ant supplied, T live in state: 

'J'lie crorkery seems of silver plate I 
The napkins finest lace ! 

WI.en summer's sun is gloAsing hot, 

Mi'ie inn's a pleasant, sLoltoied spot, 

There is not such another. 

In inter, nothing I desire 
When cosy by its parlour fire, 

Though bleak and keen the we.dh^p. 

Om- patron Bacchus wo extol, 

‘Wl.ofio noble gift inspires the soul; 

Man's greatest boon is \\ inc 1 
I (^t no good-hearted fellows shrink, 

For they become, whene'er they drink, 

Like angels, all divine ! 

The wine upon me smiles, and I 
Fondly caress it in reply : 

(Bull care— I then defy it I) 

Our love is mutual and strong ; 

So when I take it, then, ere long, 

I’m overtaken hy it I 

My hearty prayer, till I bo dead, 

Is that tho white wino and the red 
'Within mo find good lodgment. 

But if they show a fighting mood. 

And cannot live as brothers should. 

Expulsion is xdy judgment I 

The nc^t is by the professor himself, who has aL<> 
set it to music. Ho shrinks, however, from having 
his compnklions ptiblishetl, notwithstanding the 
pleasure he dnuuld have in seeing himself on all 
pianos. By a happy coincidence, it can also be simg ' 
to tho air o{t“ Vaudeville d^ Figaro.” 
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WHAT THE WISE PURSUE. 

The smilos of Glory w© despiso ; 

Her promises have lured us long ; 

And History, compact of lies, 

A tangled web of crime and wrong. 

Drinking's tho study for the wise I 

Then drink this wino which brightly glances: 
Our sires extolled it — ^age enhances I * 

/estronomy I’ve thrown aside ; 

Among the stars I lost my w'ay. 

And Chemistry too long I tried, 

It cost me more than I could pay. 

Gastronomy is now my pride; 

Its studios all my time employ : 

Good Diving gives us genuine joy 1 

When young I read both morn and oven, 

Which soon grey hair and wrinkles brought; 

And all tho Grecian sages seven, * 

Of sense or wisdom nothing taught ; 

To Idlesso now my hours ore given : 
liounging is your true omployroont 
To yield philosophers enjoyment. 

Medicine once, l>oth night and day, 

I studied with devoted faith ; 

But Medicine still, do what she may, 

Can only smor^h tho way to death. 

*Tis Cookery now on which I lay 

My fondest hopes : its powers divines t 
Have proved it Art of arts^the Fiuegi 1 

But all such mental work must tire. 

And therefore, at tho close of day^^ 

To cheer my studies, and inspire 
Fresh gaiety, I homage pay 

To Love and Beauty — spite the iro 

^ Of prudes and bigots : merry Cupid f 
Delight of alt that are not stupl^l 
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Ab a finale, I givfe some verses belonging to the 
chapter on ‘‘ Death ” I have tried to set them to 
music, but have not succeeded to my mind^ and 
therefore bequeath that task to another. 

LAST SCENE OP ALL. 

Through all my frame life ebbs apace ; 

Sight dims; Fm chill in every part. 

My wife, with ead and tear-stained face, 

Xiays trembling hand upon my heart. 

Already friends and kindred dear 
Have called to bid the last good-bye; 

The doctor’s left; our pastor’s hero; 

And now 1 die. 

• 1 wish to pray, but thought is gone ; 

To speak, but lips can form no sound ; 

I bear a faint and ringing tone ; 

And something seems to hover round. 

All now is dark. My weary breast 
Exhausts itself to heavo a sigh, 

Scarce by these icy lips expressed ; 

Ah ! now 1 die. 


HISTPEIOAL ELEGY. 

► 

You, the first parents of the human race, who 
ruined yoursoHyes for an apple, what would you 
have done for k turkey done with truffles ? but in 
Eden there were neither cooks nor confectioners. — 
How I pity you 1 
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Ye mighty kings who brought haughty Troy to 
ruins, your prowess will be handed down from ago 
to age, but your table was scanty. With nothing 
but a joint of beef or a chine of pork, you knew not 
the charms of a matelote, or the delights of a 
chicken /noassee. — How I pity you! 

You, Aspasia, Chloe, and others whose forms the 
Grecian chisel has immortalized to the despair of 
modern belles, never did your charming mouths 
inhale the sweetness of a scented meringue; your 
ideas scarcely rose above gingerbread. — How I pity 
you! 

You, gentle priestesses of Vesta, burdened at 
once with so many honours and with the dread of 
sucli dreadful punishments, if only you had tasted 
those delightful syrups, preserved fruits, and ice 
creams of various flavour, the marvels of our age 1 
— How I pity you I 

You, invincible Paladins, renowned by the min- 
strelsi^ never — after ^uquishing giants, delivering 
fair ladies, or exterminating armies — never did a 
black-eyed captive offer you the foaming*champagno 
or a goblet of Madeira : you had to content your- 
selves with ale and some poor, herb^avonred wine. 
— How I pity you 1 

You, ablets and bishops, who dispensed the favours 
of heaven^ and you,* the dreaded SCeinplars, who 
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armed yourselves for the extermination of the 
Saracens, you knew nothing of the sweet, restoring 
influence of our modern chocolate, nor of the 
thought-inspiring bean of Arabia. — How T pity 
you! 

You, toe, gastronomes of the present day, who 
dream of some new dish to flatter your palled appe- 
tites, even you I pity, because you cannot enjoy the 
discoveries which science has in store for the year 
1900, such as contributions drawn from the mineral 
kingdom, and liqueurs produced by the pressure of 
a hundred atmospheres ; nor will you ever see the 
importations to be brought by voyagers yet unborn, 
from disbmt lands still unknown or unexplored I 


THE end! 


miNTtiD AT THE CAXT<V» 

%• 
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ON BOOKS AND BOOKBUYERS. 

BY JOHN RUSKIN, 

“/ say wc hav^ despised Hieratme ; wkui do we^ as a nafion^ ca;$ 
abotti books? Iloiv much do you think we spend altogether on om 
libraries, public or private, as compared wUh what we spend on our 
horses ? If a man spends lavishly on his library, you call him mad 
— a bibliomaniac* But you never call one a horse-maniac, though t:itn 
ruin themselves every day by their horses, and you do not hear of pcorl: 
ruining themselves by their books* Or, to go lower still, hmv mtuh 
yon think the conietits of the bookshelves of the Unitetl Kingdom, pidlu 
and private, would fetch, as compared with the contents of its wift ■ 
cellars ? What position would its expendilure on literature take as com ’ 
fared with its expenditure on luxurious eating? We talk of Joodfo 
the niind, as of food for the body : noav, a good book contains such Joca 
inexhaustible : it is provision for life, and for the best part of us ; r«'' 
horw long most people tvoiild look at the best boifk before they would c 
the price of a large turbot for it! Though there have been men who 
have pinched their stomachs ami bared their backs to buy a book, whose 
libraries were cheaper to them, I think, in the end, than most mcn\s 
dinners are* We are few of us put to such a trial, and more the pity ; 

for, indeed, a precious thing is all the more precious to us if it has been 
won by work or economy ; and if public libraries were half as c 'dly as 
tublic dinners, or books cost the tenth pfl^tof what bracelets av, evtn 
foolish men and women might sometimes suspect there was good in riad- 
ing as well as in munching and sparkling ; whereas the very cheapness 
of literature is making even wiser people forget that if a book is worth 
f ending it is woHh buying *" — Sesame and Lilies ; or, Kino's 
Treasures. 
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